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OBJECTIVE

Practical application of professional knowledge and experience

PROFESSIONAL EXPERIENCE

. Assistant Research Officer (15t November 2005 to 31-7-2009)

Postharvest Research Centre, Ayub Agricultural Research Institute Faisalabad, Pakistan. As
Assistant Research Officer, I have conducted 13 research trials on shelf-life extension and
quality estimation of Fruits and Vegetables during storage and published their results in
Annual Progress Reports. These trials are mainly comprised of Postharvest Management
Practices including grading, packing, transportation and storage studies on Fruits and
Vegetables. During the prescribed periods rendered the in-house and outreach trainings to
the growers, processors, and exporters.

. Research Associate (15t August 2009 to 31-5-2010)

Postharvest Research Centre, Ayub Agricultural Research Institute Faisalabad, Pakistan. As
Research Associate, I have worked in PARB Project No. 152 in which I have developed skin
coating material (SCM) from ingenious resources to enhance the shelf life of Fruits and

Vegetables. Such preliminary studies were involved for the selection of oils, stabilizers,


mailto:ahmaddinft@gmail.com

emulsifies and preservatives to develop stable emulsions. Later, these findings were applied

on Citrus Fruit in collaboration with private sector in Sargodha division.

3. Assistant Food Technologist (1t June 2010 to 1-3-2018)
Food Technology Section, Postharvest Research Centre, Ayub Agricultural Research Institute
Faisalabad, Pakistan. As Assistant Food Technologist, I have worked for more than 07 years
and conducted 44 research trials and published their results in Annual Progress Reports.
These research studies were comprised of development, standardization, quality estimation
and shelf-life extension of innovative value-added products from Fruits, Vegetables and
Cereals. Some famous value-added products which I have developed & commercialized at
Food Technology Section are dietetic bitter guard drink, carbonated black iced tea, processed,
and packed dates after curing, date vinegar, mango pickle from ingenious resource, fig jam,
avocado jam, avocado sauce, tamarind, and tomato garlic sauce. Some successful preliminary
research trials of various value-added products include functional drinks like cinnamon,
cardamom, aloe vera, psyllium husk, lavender, lemon grass and moringa based raw
materials. Such trials were tested both as carbonated and noncarbonated beverages.

4. Sugarcane Technologist (2" March 2018 to 23-09-2019)
Food Technology Section, Postharvest Research Centre, Ayub Agricultural Research Institute
Faisalabad, Pakistan. This job mainly included supervision of staff, administrative work and
monitoring of ongoing PARB projects as Project Manager.

5. Assistant Professor (23-09-2019 to date)
National Institute of Food Science and Technology, University of Agriculture, Faisalabad. This
work includes responsibilities for Teaching, Research, outreach training programs and
Supervision of M.Phil. and Ph.D. students.
Higher Education Commission of Pakistan (HEC) approved Ph.D. supervisor.

6. Consultant at Friday Food Company (An agriculture farming and processing company)

EDUCATIONAL QUALIFICATIONS

1. National Institute of Food Science and Technology, University of Agriculture,
Faisalabad, Pakistan.
Ph.D. Food Technology, (2003-2009). 1st Division
THESIS: "Development of functional beverage from barley”

2. National Institute of Food Science and Technology, University of Agriculture,
Faisalabad, Pakistan.

2 years of Master of Science Honors in Food Technology.



(1999- 2001) CGPA 3.66/4.00 1st Division
THESIS: "“Studies on physico-chemical characteristics of canned Chinese mushroom

(Volvariella volvaceae)”

. National Institute of Food Science and Technology, University of Agriculture,

Faisalabad, Pakistan.
4 years of Bachelor of Science Honors in Agriculture Major Food Technology
(1995-1999) CGPA 3.30/4.00 1st Division

. Government College Faisalabad, Pakistan.

Higher Secondary School Certificate Exam (Pre-Medical), Faisalabad Board
(1991-94) 758/1100 1st Division

. Government Crescent Model High School, Faisalabad, Pakistan.

Secondary School Certificate Exam, Faisalabad Board
(1991) 653/850 1st Division

PUBLICATIONS (HEC Recognize Journals)

Total Impact factor: 77.375
International
Ahmad, A. Anjum, F.M. Zahoor, T. Nawaz, H. and Din, A. 2008. Physico- chemical and
functional properties of barley B-glucan as affected by different extraction procedures. Int. J.
Food Sci. and Tech., 44 (1): 181-187.
Impact factor: 3.612
Anjum, F.M, Khan, M.R, Din, A, Saeed, M. Pasha, I., and Arshad, M.U. 2007. Wheat Gluten:
High Molecular wt. glutenin subunits-structure, genetics, and relation to dough elasticity. J.
Food Sci., 72(3): 56-63.
Impact factor: 3.693
Khan, M.R. Anjum, F. Din, A. Hussain, M. Shabbir, M. A. and Nadeem, M. 2010.
Immunochemical characteristics of wheat proteins. Food and Agricultural Immunology, 21(4):
279-294.
Impact factor: 3.268
Shamim, F. Ali, A. Zasmin, Babu, I. Asghar, M. Din, A. Bashir, S. Khan, A.R. 2012.

Comparative studies of tomatoes harvested at different maturity levels and their impact on

post harvest quality. Research & Reviews: A J. Food Sci. Tech., 1(2):8-15.

Shamim, F. Ali, A. Asghar, M. Din, A. Babu, I. Zasmin, Z. 2013. Controlled repining of date
palm fruit and impact on quality during post harvest storage. Extensive J. Appl. Sci. 1(1):61-
65.



Din, A. Nadeem, M. Khan, M.R. Shabbir, M.A. 2015. Development and application of edible
skin coatings to improve the quality of kinnow during storage. Acta Scientia rum, Technology
Maringa, 37(1): 111-116.

Impact factor: 0.655

Din, A. Chughtai, M. F. J., Khan, M. R. K., Shahzad, A., Khalig, A. and Nasir, M. A. 2018.
Nutritional and functional perspectives of barley B-glucan. Intern. Food res. J. 25(5): 1773-
1784

Impact factor: 1.169

Tabussam Tufail, Farhan Saeed, Huma Bader Ul Ain, Bushra Niaz, Muhammad Afzaal,
Ahmad Din, and Hafiz Ansar Rasul Suleria. 2019. Cashew nut allergy; immune health
challenge. Trends in Food Science & Technology, 86, 209-216.

Impact factor: 16.002

Din, A; Nadeem, M; Saeed, F; Ahmad, MH; Tufail, T; Bader-ul-Ain, H; Mushtaq, Z; Hussain,
S; Anjum, F. 2019. Development and optimization of processing techniques for intermediate
moisture muskmelon chunks. Accepted for publication in Food Science & Nutrition.

Impact factor: 3.553

Abdullah M, Zulkiffal M, Din. A, Shamim S, Javed A, Shair H, Ahmed ], Musa M, Ahsan A,
Kanwal A. 2019. Discrepancy in germination behavior and physico-chemical quality traits
during wheat storage. Journal of Food Processing and Preservation

Impact factor: 2.609

Igbal, M. Munawar, M. Najeebullah, M. Din, A. 2016. Assessment of Genetic Diversity in
Bitter Gourd. Inter. J. Vege. Sci.:1-7.

Din, A. Bukhari, S.A.H. Salam, A and Ishfaq, B. 2011. Development of functional and dietetic
beverage from bitter gourd. Internet J. Food Safety, 13: 355-360.

Khan, M.R. Batool, M. Amir, R. M. Shabbir, M. A. Siddique, F. Adil, R. M. Ameer, K. Din, A.
Rakha, A. Riaz, A. Faiz, F. 2020. Ameliorating effects of okra (Abelmoschus esculentus) seed
oil on hypercholesterolemia. Food Science and Technology: 1-7.

Impact factor: 2.602

Din, A. Amir, R. M. Ameer, K. Ahmad, A. Nadeem, M. Chughtai, M. F. J. Khaliqg, A. Ahsan, S.
Khan, M. I. Riaz, A. Kausar, R. 2019. Assessment of quality attributes of tomato sauce
supplemented with moringa root. Food Science and Technology:1-7.

Impact factor: 2.602



Zia, S. Khan, M.R. Shabbir, M. A. Khan, M. K. I. Nadeem, Khalil, A.A. Din, A. and Aadil, R. M.
2020. An inclusive review of advanced thermal and nonthermal extraction techniques for
bioactive compounds in food and food related matrices. Food Review International: 1-31.
Impact factor: 6.043

Khan, M.R., Syed, A., Zia, S., Ahmed, W., Aadil, R.M., Manzoor, M.F., Inam-Ur-Raheem, M.,
Abid, M., Shabbir, M.A., Qureshi, S. and Din, A., 2021. Stabilization and attributive
amelioration of sugarcane juice by naturally derived preservatives using anole and moringa
extract. Food Science & Nutrition: 3048-3058.

Impact factor: 3.553

Din, A., Jahangir Chughtai, M.F., Mehmood, T., Khalig, A., Nadeem, M., Ahsan, S., Amir,
R.M., Abrar, M., Saeed, K. and Manzoor, M.S., 2021. Shelf-Life Extension of Mango Fruit by
using Non-Preservative Technique. International Journal of Fruit Science: 232-241.

Impact factor: 1.534

Rasheed, H., Shehzad, M., Rabail, R., Kowalczewski, P.t., Kidon, M., Jezowski, P., Ranjha,
M.M.A.N., Rakha, A., Din, A. and Aadil, R.M., 2022. Delving into the Nutraceutical Benefits of
Purple Carrot against Metabolic Syndrome and Cancer: A Review. Applied Sciences: 3170.
Impact factor: 2.838

Nadeem, M., Tehreem, S., Ranjha, M.M.A.N., Ahmad, A., Din, A., Mueen Ud Din, G., Javeria,
S., Riaz, M.N. and Siddeeg, A., 2022. Probing of ultrasonic assisted pasteurization (UAP)
effects on physicochemical profile and storage stability of jambul (Syzygium cumini L.)
squash. International Journal of Food Properties: 661-672.

Impact factor: 2.727

Faheem, F., Liu, Z.W., Rabail, R., Haq, I.U., Gul, M., Bryta, M., Roszko, M., Kieliszek, M., Din,
A. and Aadil, R.M., 2022. Uncovering the Industrial Potentials of Lemongrass Essential Oil as
a Food Preservative: A Review. Antioxidants: 720.

Impact factor: 7.675

Rashid, M., Yousaf, Z., Din, A., Munawar, M., Aftab, A., Riaz, N., Younas, A., Alaraidh, I.A.,
Okla, M.K. and AbdElgawad, H., 2022. Assessment of Mineral Nutrient Efficiency in
Genetically Diverse Spinach Accessions by Biochemical and Functional Marker Strategies.
Frontiers in plant science: 13.

Impact factor: 6.627



Zia, S., Khan, M.R., Shabbir, M.A., Aslam Maan, A., Khan, M.K.I., Nadeem, M., Khalil, A.A.,
Din, A. and Aadil, R.M. 2022. An inclusive overview of advanced thermal and nonthermal
extraction techniques for bioactive compounds in food and food-related matrices. Food
Reviews International: 1166-1196.

Impact factor: 6.043

H., Ashraf, M.S.Butt, M. Nadeem and A.Din 2022. Effect of baking on antioxidant and sensory
attributes of curcumin encapsulates enriched designer bread formulations. Journal of Animal
and Plant Sciences. 32:5.

Impact factor: 0.570

Ali, A., Khalid, S., Irfan, A. and Din, A., 2023, October. Formulation and Evaluation of Date
Syrup Flavored Soymilk Yogurt, a Novel Plant Based Alternative of Dairy Products. In

Presented at the 4th International Electronic Conference on Foods (Vol. 15, p. 30).

Ahmad, S., Din, A., Khan, M.R. and Israr, B., 2023. Characterization of fresh and pre-treated
dehydrated mango (Mangifera Indica L.) slices with respect to proximate, physicochemical,
antioxidant and sensorial attributes. Journal of Food Measurement and Characterization, pp.1-
10.

Impact Factor: 3.4

National

Din, A. Anjum, F.M. Zahoor, T. and Nawaz H. 2009. Extraction and utilization of barley B-
glucan for the preparation of functional beverage. Int. J. Agri. Bio., 11 (6): 737-740.

Ali, A. Abrar, M. Sultan, M.T. Din, A. and Niaz, B. 2011. Physicochemical changes in full ripe
strawberries during cold storage. J. Animal Plant Sci., 21(2): 38-41.

Impact factor: 0.490

Din, A. Asghar, M. Perveen, S and Ali, A. 2011. Evaluation of kinnow mandarin quality in
district Sargodha influenced by pre-harvest management practices. J. Agri. Res., 50(3): 381-
392.

Din, A Parveen, S. Ali, A. and Salam, A. 2011. Safety Issues in Fresh Fruit and Vegetables.
Pak. J. Food Sci., 21 (1-4): 1-6.

Parveen, S. Din, A. Asghar, M. Khan, M.R. and Nadeem, M. 2012. Value Addition in
Strawberry: a tool for long term storage- A Review. Pak. J. Food Sci., 22 (4): 206-208.



Zahra, S.M. Nadeem, M. Hussain, S. Qureshi, T.M. Din, A. and Rashid, F. 2014. Development
and evaluation of Nutri-bar for internally displaced people (IDPS) in humanitarian
emergencies. J. Agric. Res. 52(2):217-226.

Asghar, M. Akhtar, N. Din, A. Murtaza, M.A. and Murtaza, M.S. 2013. Effect of non-nutritive
sweeteners on ice cream quality. Int. J. Agric. Appl. Sci. 5(2): 93-97.

Shabbir, M.A. Khan, M.R. Shehzad, A. Din, A. Khan, M.I and Hussain, B. 2014. Flaxseed
segregations as an imperative tool for its nutraceutical implication. Pak. ]J. Food Sci., 24(2):
64-74.

Nasir, M.U. Hussain, S. Qureshi, T.M. Nadeem, M. and Din, A. 2014. Characterization and
storage stability of tomato ketchup supplemented with date pulp. Int. J. Agric. Appl. Sci. 6(1):
57-65.

Raza, K. Nadeem, M. Hussain, S. Jabbar, S. Din, A. Qureshi, T.M. and Ainee, A. 2016.
Development and physic-chemical characterization of date wafers. J. Agri. Res., 54(2): 261-
277.

Abrar, M. Din, A. Zubair, M. Musa, M. 2018. Suitability of recent winter bread wheat varieties for
bakery products. J. Agri. Res., 56(2):123-129.

Din, A. Nadeem, M. Parveen, S. Khan, M. R. Munir, M. Mahmood, A. Lugman, M. 2019.
Development and Stability of Bioactive Compounds in Carbonated Black Iced Tea Beverage.
Proceedings of the Pakistan academy of sciences 56(4): 1-14.

Hussain, A., Kausar, T. and Din, A., 2023. Development, standardization, physico-chemical
and nutritional analysis of biscuits developed with different replacement levels of pumpkin
flesh powder. J. Agric. Res, 61(1).

Hussain, A. Kausar, A. Murtaza, M.A. Jamil, M.A. Korma, S.A. Arif, M.R. Majeed, M.A. Najam,
A. Iftikhar, K. Yaqub, S. and Din, A. 2024. Development, Standardization, Physico-chemical
and Nutritional Analysis of Biscuits with Different Levels of Pumpkin (Cucurbita maxima L.)
Peel Powder. Pak. j. sci. ind. res. Ser. B: biol. sci. 67B (3) 252-263.

Saeed, H. Shabbir, M.A. Rafi, A. Din, A. Khan, M.R. Gill, P. Afzaal, M. Ahmed, F. Ahmad, M.F.
Akram, N. Hailu, G.G. 2025. Assessment of Diabetes Mellitus Retrieving Potential of Low
Caloric Jamun (Syzygium cumini) Drink Through Animal Modeling. Food Science and
Nutrition: 1-8. https://doi.org/10.1002/fsn3.70251.



https://doi.org/10.1002/fsn3.70251

Books and Book Chapters Published

Published a Book Entitled as “Barley B-Glucan: Functional Beverage for Chronic Diseases
Management” ISBN-13: 978-3-8443-0782-5.
https://www.morebooks.de/store/gb/book/barley-%CE%B2-glucan:-functional-beverage-for-
chronic-diseases-management/isbn/978-3-8443-0782-5

Published a Book Entitled as “An Introduction to Food Packaging Technology” “ISBN No. 978-
969-7594-11-5".

Published a Book chapter Entitled as "GRAPES: A NUTRITIONAL KEY TO COMBAT
VARIOUS MALADIES"” in Phytochemistry, Potential, Extraction Techniques and Therapeutic
Perspectives of Biochemical Compounds in Plants
http://www.appleacademicpress.com/bioactive-compounds-from-plant-origins-extraction-
applications-and-potential-health-benefits/9781771887861

Essential Qils: Extraction, Characterization and Applications. Chapter 12: Clove Oil (ISBN-978-
0-323-91740-7) Published in 2023.

Published a Booklet in English & Urdu Entitled as “Traditional Foods of Pakistan”.

e Published a Booklet in Urdu “Pakistan ke Rawaeti Gazain or Aam ke Masnuat” ISBN:978-969-
7594-21-4

e Published a Booklet in Urdu “Aamafadiat o Masnuat” 15-04-2024.

e Published a Book Chapter on “The Supply and Value Chain of Citrus Fruit Producer to
Consumer” in Book Citrus Production; Technological Advancements and Adaptation to
Changing Environment. CRC Press 2024.

e Published a Book Chapter on "Mango Supply Chain” in Handbook of Research on Mango Fruit,

Postharvest Science, production, Nutrition and Processing Technology. CRC Press 2026.

National Articles (Zarat Nama and zari Digest Urdu Articles)

e Phalon or sabzion ke baad iz bardasht technology

e Kinnow ke baad iz bardasht technology

e Phalon or sabzion mein khurdani taah ka kardar

e Kawar gandal ke karishmati ihmiat

e Joo ky insani sehat par israat

e Kawar gandal ziabetas ky marizon ky liye aik nemaat
e Mattar ki khazai ihmiat kashhat


https://www.morebooks.de/store/gb/book/barley-%CE%B2-glucan:-functional-beverage-for-chronic-diseases-management/isbn/978-3-8443-0782-5
https://www.morebooks.de/store/gb/book/barley-%CE%B2-glucan:-functional-beverage-for-chronic-diseases-management/isbn/978-3-8443-0782-5

INTERNSHIP

Six weeks’ training experience in bakery products manufacturing and quality assurance at Vita
Foods Limited, Faisalabad (1999)

TRAININGS/WORKSHOPS/SEMINARS/SYMPOSIUM/CONFEREN
CES ATTENDED

Participated in one-day training seminar on “Internal auditing of IS0O-17025" at Ayub
Agriculture Research Institute Faisalabad in collaboration with Quality Management Systems
9000 (QMS.9000) held on October 27, 2006.

Participated in two-day training workshop on Technical Requirements of ISO/IEC
17025:2005 conducted by Ayub Agriculture Research Institute Faisalabad in collaboration
with Pakistan National Accreditation Council (PNAC) on 12-13 December 2007.

Attended one-day training workshop on “Post Harvest Management of Mango for
Export” (5% July 2008) at Postharvest Research Centre, Ayub Agricultural Research Institute,
Faisalabad, Pakistan.

Attended one-day training workshop on “Post Harvest Management of Fruits and
Vegetables in Local Markets” (June 2008) at Postharvest Research Centre, Ayub
Agricultural Research Institute, Faisalabad, Pakistan.

Attended four days international symposium on “Emerging Trends in Food Science and
Technology” from 5% to 8™, November 2007 at University of Agriculture, Faisalabad,
Pakistan.

Attended three days international workshop on “Extrusion Technology” from 15% to 17t

August 2008 at University of Agriculture, Faisalabad, Pakistan.

Attended international workshop on “Food Safety Issues in Current Scenario” 16%"
December 2009, Organized by National Institute of Food Science & Technology and

Endowment Fund Secretariat, University of Agriculture, Faisalabad, Pakistan.

Attended international Conference on “Recent advances in human nutrition with special
reference to vulnerable groups” from 22-25 February 2010, organized by National
Institute of Food Science & Technology in collaboration with Competitiveness Support Fund,

Islamabad at University of Agriculture, Faisalabad, Pakistan.

Attended international workshop on “Economic use of post harvest cold chain” 19-21
May 2010, organized by National Institute of Food Science & Technology and Endowment

Fund Secretariat, University of Agriculture, Faisalabad, Pakistan.



Attended workshop on “Food industry needs based projects for research in academia”
17 June 2010, organized by National Institute of Food Science & Technology and Endowment

Fund Secretariat, University of Agriculture, Faisalabad, Pakistan.

Attended workshop on “Value chain in foods” 8 November 2010, Organized by National
Institute of Food Science & Technology, Pakistan Society of Food Scientists & Technologists

and Endowment Fund Secretariat, University of Agriculture, Faisalabad, Pakistan.

Attended international Seminar on “Halal food production” January 14, 2011, organized by
National Institute of Food Science & Technology, Pakistan Society of Food Scientists &
Technologists and Endowment Fund Secretariat, University of Agriculture, Faisalabad,

Pakistan.

Attended international Conference on “Technological and Scientific Aspects of Dairy
Products with Special Reference to French Cheeses” February 21-23, 2011, organized
by National Institute of Food Science & Technology, Pakistan Society of Food Scientists &
Technologists and Endowment Fund Secretariat, University of Agriculture, Faisalabad,

Pakistan.

Attended international Seminar on “Value addition concerns” March 18, 2011, organized
by National Institute of Food Science and Technology (NIFSAT) University of Agriculture,
Faisalabad, Pakistan in collaboration with Higher Education Commission, Islamabad &

Pakistan Society of Food Scientists & Technologists.

Attended one-day workshop on “Functional and Nutraceutical Foods” August 13, 2011,
organized by National Institute of Food Science & Technology, University of Agriculture,
Faisalabad, Pakistan in collaboration with Pak-US Joint Academic & Research Programme,

Higher Education Commission, Islamabad.

Attended international training on "Training Program in Support of Capacity
Development for Agricultural Trade in Afghanistan and Pakistan” from 19th to 24th
September 2011, under USDA program on HACCP and HACCP Plans, Hygiene: GMP and
SSOP and on Good Agricultural Practices in collaboration with University of Idaho, USA at

University of Agriculture, Faisalabad, Pakistan.

Attended training course on “Edible coatings”. November 25-26, 2011, organized by
National Institute of Food Science & Technology, University of Agriculture, Faisalabad,
Pakistan in collaboration with Higher Education Commission, Islamabad.

Attended all the annual conferences organized by Pakistan Society of Food Scientists and
Technologists (PSFST).



Attended one-day national seminar on “Recent Approaches Towards Human Health” on
December 04, 2014, organizes by Department of Home Economics and Food Sciences, Govt.
College Women University, Faisalabad, Pakistan.

Attended and chair technical session at 15t national conference on “recent advances in
functional foods” 5-6 October 2016, organized by Department of Dairy Technology, University
of Veterinary and Animal Sciences, Lahore, Pakistan.

Attended three days training on "Hands on Training on Agriculture Production systems
Simulator Modelling (APSIM)” from 30" August to 15t September 2016 organized by US-
Pakistan centre for advanced studies in Agriculture Food Security (US-PCAS-AFS) at
University of Agriculture, Faisalabad, Pakistan.

Attended and mediate the session at two days 5% international conference on “food and
nutrition security impact of climate change” on March 7-8, 2017, organized by the
Institute of Home and Food Sciences, Government College University, Faisalabad, Pakistan.
Attended two days international on “food of animal origin” March 30-31, 2017, organized
by National Institute of Food Science and Technology (NIFSAT), faculty of food, nutrition and
home sciences, University of Agriculture, Faisalabad, Pakistan.

Attended 2" international seminar on “Business opportunities in Punjab, Pakistan”
organized by the Government of the Punjab, Agriculture Department Lahore from May 23-24,
2017, at expo Centre Lahore.

Attended and gave presentation on “value addition in processing of mango-based
products” at two days national workshop entitled “Development of Mango based value added
products” July 10-11, 2017, organized by National Institute of Food Science and Technology
(NIFSAT), faculty of Food, Nutrition and Home Sciences, University of Agriculture, Faisalabad,
Pakistan.

Attended five days national training on “communication skills” October 23-27, 2017,
organized by Punjab Management Professional Development Department, Government of the
Punjab, upper mall, Lahore, Pakistan.

Attended Twenty-Two days international training on “Governance and Food Safety in
International Supply Chains” March 12-31, 2018, organized by Wageningen University and
Research, The Netherlands.

Attended and gave presentation on “post-harvest management and value addition” at
one-day national conference entitled “Research and Extension conference-2018" April 12,

2018, in auditorium of Ayub Agricultural Research Institute, Faisalabad, Pakistan.



Attended two days national conference on “Trends and innovation in food processing
technology: prospects and challenges” on 7-8% November 2018 at University of
Veterinary and Animal Sciences Pattoki Ravi campus.

Attended and gave presentation on “"Recent approaches in postharvest technologies of
Bananas fruit” at 1St International Conference (Online) “Recent Approaches in Plant
Sciences” on 30-31 March 2022 organized by Department of Botany, University of Education,
Lahore, Pakistan.

Participated in Int. seminar on /sustainable vegetable oils: Opportunities for increased healthy
food & two-way trade. Dated: 26-10-2021.

Participated in one day seminar on ‘Development of Innovative products from selected
fruits”’. Dated:22-06-2022.

Attended two-day summit on national dialogue on safe milk by Pakistan dairy association.
Dated: 19-01-2022.

One day training workshop on practical training workshop on development of ber, peach
and guava value added products for students, stakeholders, and industries on 31 May
2022.

Seven-days camp for pretesting evaluation of School Meal Program of School Going
Children of 6-12 years old under PKNC project from 20™ to 27% February 2023 at
Laboratory School, University of Agriculture, Faisalabad.

Training Workshop entitled “Designing Advocacy Campaign for Mobilizing Policy
Support for Reduction of Consumption of Sugary Drinks under PKNC on 23 February
2023.

One day Seminar on Strategic Women-entrepreneurship and Financial Literacy
Masterclass at CAS Auditorium on 22" March 2023.

Participated at an International Seminar and Collaborative Research Activity Program
from 9™ to 11t May 2023 with the collaboration of Indonesian Embassy Islamabad-Pakistan.
Organized Session/Lecture for Female Students on 9% August 2023 for the preparation of
value-added products especially Mango Squash and other similar products under PKNC
project.

“"Nexus Between Food, Nutrition and Public Health” in collaboration with Rafhan Maize
Products Co. Ltd. Faisalabad on 17™ August 2023.

“Consultative Workshop of Provincial Partner/Master Trainers” under PKNC project on
30t August 2023.

Nutritional Assessment Camp at Sweet Home Orphanage, Faisalabad on 5™ October
2023 under PKNC project.



Round Table Discussion on Sustainable and Self-Sufficient Agricultural System for
Food Security in Pakistan on 17% November 2023 under PKNC in collaboration with
Institute of Regional Studies, Islamabad.

3-days UNICEF Training of Trainees in Early Childhood Development from 6 to 8t
December 2023.

Attended World Food Day 2024 on October 17, 2024, at Institute of Food and Nutrition,
University of Sargodha, Sargodha.

Attended 2nd International Conference on Advances in Allied Health Sciences (ICAAHS-
24) in collaboration with Tehran University of Medical Sciences TUMS), Iran and Usak
University, Turkiye held from 23rd-25th October 2024 at The University of Lahore.

Attended one day training workshop on ™ Enhancing Learner-Center Pedagogical Skills”

organized by Directorate of Academics, UAF and Directorate of Academics without borders,
Canada, on 23™ February, 2024.

TRAININGS/WORKSHOPS/SEMINARS/SYMPOSIUM/CONFEREN

CES ORGANIZED

Organized one-day national seminar on “Postharvest processing and future aspects of fruits
and vegetables” on Tuesday 8™ May 2018 under PARB Project No. 914 at Ayub Agricultural
Research Institute, Faisalabad, Pakistan

Organized 30th PSFST Annual Meeting /Food Science Conference and Food & Nutrition Expo-
2019 held on 10th, 11th December 2019

Organized as an organizing secretary “International webinar on food safety, regulations and
community nutrition” held on 9th September 2020.

Organized as a member of organizing committee “International seminar on palm oil trade,
applications and diet” held on 26th march, 2020.

Organized a Webinar as a member of organizing committee on “Food Safety in Hospitality
Sector” on 6th August 2021.

Organized as a member of organizing committee an International Seminar on “Palm Oil Trade,
Applications and Diet” held on 10th August 2021.

Organized as a member of organizing committee “One day international Workshop on “Role of
Ingredient and Process Optimization for Product Development” on 9th February 2021.

Member to Organize an International Seminar Entitled “Sustainable Palm Oil for increasing a
healthy Food and two-way trade on 26th November at Serena hotel Faisalabad.

Member to Organize two days Pak-Indonesia Food and Nutrition Festival & International
Conference “Contribution of Vegetable Oils Towards Sustainable Development Goals”. 15,16th
March, 2022.



Convener to Organize an international workshop entitled Global health and wellness trends
with practical applications of ingredients in collaboration with PSFST on 28th February 2022 at
NIFSAT.

Organizing secretary to conduct one day training workshop on national and international
regulatory framework on food and food products on 20th May. 2022 at NIFSAT.

Member to Organize one day seminar entitled sustainable food processing for tackling food and
nutrition security concerns on 15th October 2021.

Member to Organize one day seminar on development of innovative products from selected
fruits on 22nd June 2022 at NIFSAT.

Member to Organize a Practical/Demo Training Session for Female Trainees for the Preparation
of Value-Added Products from Kinnow Fruit on 22nd February 2022.

Member of organizing committee on one day nutrition awareness camp under PKNC project on
“Establishment of Pak-Korea Nutrition Center (PKNC) to Improve Child and Community
Nutrition” on 21st December 2022 at Junior Laboratory School (Boys)

Organizer at Pak-Korea Nutrition Centre (PKNC) recipe development competition for practicing
dieticians on 7th November 2022

Committee member to organize a webinar entitled “policy options regarding maternal and child
nutritional issues” on 22 November 2022 in collaboration with Policy, Advocacy and Outreach
Pak-Korea Nutrition Centre and ORIC

Organizer of awareness seminar on “mental health” on 13 October 2022 at video conference
room NIFSAT in connection with world Mental Health Day 2022

Organizer of Nutrition Awareness Campaign with special focus on breast-feeding, mother and
child health and balanced nutrition in collaboration with Pakistan Society of Food Scientists and
Technologists (PSFST) in the last week of August 2022

Organizer of subject outreach training program at Vocational Training Institute, Dhobi Ghat,
Faisalabad in the 2nd week of August 2022

Organizer of International Conference with collaboration of Korean Partner (Prof. Dr. Jaehan
Kim, PMC) under PKNC project on “Nutrition and Public Health for Developing Economies
Strategies and Sustainable Solutions” from 7th to 8th November 2022 at UAF

Organizer of training and awareness campaign entitled “Food Safety- A Shared Responsibility”
for capacity building of students and stakeholders on 23rd August 2022

Organizer of one day training workshop of PARB funded project entitled “Development of
Soybean in Pakistan to Reduce the Important Bills” on 23rd November 2022

Organizer of awareness walk as well as a one-day seminar entitled “Food and Nutrition
Security under the Impact of Climate Crisis” on 14th October 2022



Organized Nutrition Awareness Camp under PKNC project at District Jail Faisalabad from 6™ to
7t February 2023.

Organized a seminar on Nutrition Awareness at Anmol Public School on 14t of February 2023.
Organized Food & Nutrition Festival - 2023 in collaboration with Pak-Korea Nutrition Center
(PKNC) on 15t & 2" March 2023.

Seminar on Personal and Food Hygiene along with Awareness Walk on 7t June 2023.
Nutritional Education & Awareness under PKNC Project on 19t September 2023 at Video
Conference Room of NIFSAT, University of Agriculture, Faisalabad.

One Day Training Workshop on Opportunities & Challenges of Value Addition by Jamun Fruit on
27t September 2023 at NIFSAT, University of Agriculture, Faisalabad.

Participated as an organizing secretary at 5% All Pakistan Nutritionists Convention on 13t

November 2023 at University of Agriculture, Faisalabad.

ABSTRACTS PUBLISHED IN
CONFERENCES/WORKSHOPS/SYMPOSIUM/SEMINARS/PRESENTATIONS

Gave presentation on “Food Emulsions: an overview for their potential development” by Dr.
Ahmad Din at two days training course on application of edible coatings on whole and
minimally processed fruits from 2-3 April 2013 at National Institute of Food Science and

Technology, University of Agriculture, Faisalabad, Pakistan.

Gave presentation on “Food Emulsions: as a source of nutraceutical potential in fruits and
vegetables” by Dr. Ahmad Din at 3™ International Conference on functional foods and
nutraceuticals from 4-5 December 2013 at Government College University Faisalabad,

Pakistan.

Gave presentation on "“Development and quality evaluation of intermediate moisture
muskmelon chunks during storage” by Dr. Ahmad Din at two days international conference
on nutritional therapies against lifestyle related disorders from 29-30 May 2014 at National

Institute of Food Science and Technology, University of Agriculture, Faisalabad, Pakistan.

Flaxseed: a rich source of antioxidants against lifestyle related disorders by Aamir Shahzad,
Hadia Saleem, Masood Sadiq Butt, Muhammad Saeed, Ahmad Din, Saira Tanweer at two
days international conference on nutritional therapies against lifestyle related disorders from
29-30 May 2014 at National Institute of Food Science and Technology, University of

Agriculture, Faisalabad, Pakistan.

Physicochemical and sensory evaluation of fortified Kinnow drinks with Moringa oleifera leaf

extract by Dr. Ahmad Din at three days 5™ international conference on agriculture, food



security and climate change from 09-09-2014 to 11-09-2014 at the University of Poonch

Rawal Akot, Azad Kashmir, Pakistan.

Quality evaluation and storage stability of Aloe vera-Lemon nutraceutical drinks by Ahmad Din
at three days international symposium on technological and nutritional aspects of value-added
dairy products from 12-11-2014 to 14-11-2014 at National Institute of Food Science and
Technology, University of Agriculture, Faisalabad, Pakistan. Abstract book page:30

Functional properties of milk protein co-precipitates by naiz, S. Shabbir, M.A. Din, A. Khan,
M.R. and Siraj, N. at three days international symposium on technological and nutritional
aspects of value-added dairy products from 12-11-2014 to 14-11-2014 at National Institute
of Food Science and Technology, University of Agriculture, Faisalabad, Pakistan. Abstract book

page:56

Assessment of Quality Attributes of Moringa oleifera Leaf Extract Based Kinnow Mandarin
Drink by Ahmad Din, Moazzam Rafique Khan, Muhammad Nadeem, Muhammad Asim
Shabbir and Aamir Shehzad on 15t national conference on recent advances in functional foods
5-6%" October 2016 at University of Veterinary and Animal Sciences Pattoki Ravi campus,

Pakistan. Abstract book page: 45

Side Effects and Adverse Reactions of Functional Foods by Aamir Shehzad, Saira Tanweer,
Muhammad Asim Shabbir, Moazzam Rafig Khan and Ahmad Din on 15t national conference
on recent advances in functional foods 5-6™ October 2016 at University of Veterinary and

Animal Sciences Pattoki Ravi campus, Pakistan. Abstract book page: 31

Gave presentation on “"Nutraceutical and therapeutic properties of herbal teas” by Dr. Ahmad
Din, Muhammad Nadeem, Moazzam Rafique Khan, Muhammad Asim Shabbir, Aamir Shahzad,
Zafar Igbal at two days 3" ¢ international conference “Safe food for all” March 2-3, 2017, at

Baha Ud Din Zakariya University, Multan, Pakistan. Abstract book page: 30.

Promising features of butter milk on national conference entitled “Trends and innovation in
food processing technology: prospects and challenges” on 7-8"" November 2018 at University

of Veterinary and Animal Sciences Pattoki Ravi campus, Pakistan. Abstract book page:17

An Overview of Advanced Extraction Techniques for Bioactive Compounds in Foods and Food-
Related Matrices by Moazzam Rafig Khanl, Sania Zia, Rana Muhammad Aadil, Muhammad
Asim Shabbir, Ahmad Din Tayyaba Alvi on 30th all Pakistan Food Science Conference and
Food and Nutrition Expo-2019 held on 10th, 11th December 2019.



Anti-Inflammatory and Antioxidative Role of Ginger by Sameea Haider, Ahmad Din,
Tabassum Tufail, Zarmina Taj and Rabia Zafar on 30th all Pakistan Food Science Conference
and Food and Nutrition Expo-2019 held on 10th, 11th December 2019.

Health Impact of Jujube (Ziziphus Vulgaris) on neurodegenerative diseases by Sameea
Haider, Ahmad Din, Tabassum Tufail, Zarmina Taj and Rabia Zafar on 30th all Pakistan Food
Science Conference and Food and Nutrition Expo-2019 held on 10th, 11th December 2019.

Nutritional &Biochemical Characterization of Cereal Cell Wall with Special Reference to Its
Applications in Industry by Tabassum Tufail, Farhan Saeed, Huma Bader Ul Ain, Muhammad
Umair Arshad, Muhammad Afzaal, Shahid Bashir, Ahmad Din, Muhammad Zia Shahid,
Ammar Ahmad Khan, Ahmad Bilal on 30th all Pakistan Food Science Conference and Food and
Nutrition Expo-2019 held on 10th, 11th December 2019

Quality assessment of commercially available banaspati ghee brands with reference to their
cumulative frying behavior by Umar Ahmed Farooga, Muhammad Asim Shabbira, Moazzam
Rafig Khana, Rana Muhammad Adila, Ahmad Din, Waqgar Ahmed, Muhammad Abrar-ul-Haq
and Nida Igbal on 30th all Pakistan Food Science Conference and Food and Nutrition Expo-
2019 held on 10th, 11th December 2019

Role of Medicinal Tea Combinations on Human Health by Zarmina Taj, Ahmad Din, Tabassum
Tufail, Rabia Zafar, Sameea Haider on 30th all Pakistan Food Science Conference and Food
and Nutrition Expo-2019 held on 10th, 11th December 2019

Gave presentation on “Value addition: Future of Pakistan” on national conference “Trends and
innovation in food processing technology: prospects and challenges” on 7-8™ November 2018

at University of Veterinary and Animal Sciences Pattoki Ravi campus, Pakistan.

High fat diet-induced inflammation accelerates prostate cancer via il6 signaling review article
by Muhammad Naeem, Muhammad Usman khan, Muhammad Ahmad din, Ali raza and Abid
Sarwar. on 31st all Pakistan Food Science Conference and Food and Nutrition Expo-2022 held
on 18-19 March 2022.

Efficacy of papaya leaf juice for dengue fever by Muhammad Naeem, Muhammad Usman
khan, Muhammad Ahmad din and Ali raza. on 31st all Pakistan Food Science Conference and
Food and Nutrition Expo-2022 held on 18-19 March 2022.

Utilization of fruits and vegetable wastes in cereal-based cookies by Muhammad Naeem,
Muhammad Usman khan, Muhammad Ahmad din, Ghayyor sultan and Abid. on 31st all
Pakistan Food Science Conference and Food and Nutrition Expo-2022 held on 18-19 March
2022.



Analysis of adulteration in milk samples collected from different areas in Gujranwala by
Muhammad Naeem, Muhammad Usman khan, Muhammad Ahmad din, Ali raza and Abid
Sarwar. on 31st all Pakistan Food Science Conference and Food and Nutrition Expo-2022 held
on 18-19 March 2022.

Presented Reduction in postharvest losses of Jamun (Syzygium Cumini L..) through innovative
value-added products by Dr. Ahmad Din and Prof. Dr. Masood Butt on international

conference on emerging trends in food science and nutrition on 26-27 October 2022.

Role of Egg to combat malnutrition with special reference to inflation in Pakistan by Sumrah
Nadeem, Dr. Ahmad Din, M. Shehzad Manzoor. Yousaf Abbas, M. Hammad Sarwar, Humaira

Igbal on emerging trends in food science and nutrition on 26-27 October 2022

Development and Quality Estimation of Calcium Fortified Fruit Juice Blend by Mahnoor Zaffar,
Ahmad Din and Safeer Ahmad on 1st international PKNC conference Nutrition and Public
Health for Developing Economies; Strategies & Sustainable Solutions held on 7th, 8th
November 2022

Guava powder added muffins: A strategic approach to make it diabetic friendly by Muhammad
Asad, Rizwan Shaukat, Ahmad Din, Syed Qamar Abbas, Irfan Shaukat, Maria Saleem,
Shehzad Muzammil and Ghulam Mustafa on 1st international PKNC conference Nutrition and
Public Health for Developing Economies; Strategies & Sustainable Solutions held on 7th, 8th
November 2022

Impact assessment of pumpkin seed powder enriched chapatti in anemic albino rats by
Maham, Hira Iftikhar, Beenish Israr, Ahmad Din, and Kashaf Tahir on 1st international PKNC
conference Nutrition and Public Health for Developing Economies; Strategies & Sustainable
Solutions held on 7th, 8th November 2022

Development of nutritious snacks from dehydrated mango slices by Safeer Ahmad, Ahmad
Din*, Mahnoor Zaffar on 1st international PKNC conference Nutrition and Public Health for

Developing Economies; Strategies & Sustainable Solutions held on 7th, 8th November 2022

Clinical treatment of pica and inadequate food intake of infant and early childhood to prevent
from malnutrition by Rimsha Rimsha*, Ahmad Din, Amna Tahir and Amna Farooq on 1st
international PKNC conference Nutrition and Public Health for Developing Economies;
Strategies & Sustainable Solutions held on 7th, 8th November 2022

Nutritional Education and its impact in different Areas of Pakistan: A review by Amna Saleem,

Ahmad Din and Amna Khanon 1st international PKNC conference Nutrition and Public Health



for Developing Economies; Strategies & Sustainable Solutions held on 7th, 8th November
2022

Role of potato to combat malnutrition with special reference to maternal and child health
Sumrah Nadeem, Ahmad Din, Humaira Igbal and Muhammad Hammad Sarwar on 1st
international PKNC conference Nutrition and Public Health for Developing Economies;
Strategies & Sustainable Solutions held on 7th, 8th November 2022

Bio-assessment of natural and synthetic source of calcium by Muhammad Abdullah Ahmad
Din, Rimsha, Mueez Aslam, Safeer Ahmad on 1st international PKNC conference Nutrition and
Public Health for Developing Economies; Strategies & Sustainable Solutions held on 7th, 8th
November 2022

Enlighten the therapeutic potential Mango leaves powder in management of Diabetes Amna
Hafeez Nizwa Itrat, Anum Nazir, Ahmad Din on 1st international PKNC conference Nutrition
and Public Health for Developing Economies; Strategies & Sustainable Solutions held on 7th,
8th November 2022

On-farm value addition of Jamun (Syzygium Cumini L.): Socio-economic Opportunities and
Challenges. Ahmad Rafi*, Ahmad Din, Umair Ashraf, Ahmad Uzair, Khadija Rafi, M. Meelad
Sultan, 2023.

Gave presentation on “"Removal of adsorptive dye from water by using tomato starch based
composite membrane” on 9% March 2023 at Faculty of Food Science & Nutrition at BZU,

Multan.

Utilization of Falsa (Grewia Asiatica L.) Through Value-addition at Commercial Scale. Ahmad
Rafi, Ahmad Din, Poonam Gill, Umair Ashraf, Ahmad Uzair, 8®-9t" March 2023.

Calcium Fortified Soymilk To Improve Vegans Ca% Daily Value. Elia Ali, Ahmad Din and Binish
Almas, 8%-9t March 2023.

Plat Based Meat Substitutes: The Future Food. Poonam Gill, Ahmad Din, Ahmad Rafi, Umair
Ashraf, Muhammad Adnan, 8®%-9% March 2023.

Consumption of Seasonal Fruits & Vegetables to Prevent Hidden Hunger. Rimsha Rimsha%*,

Ahmad Din, Igra Razzaq, Ayesha Aslam and Muhammad Usama, 8%-9% March 2023.

Utilization of Okara as a Byproduct of Soybean to Enhance the Textural and Nutritional
Properties of Bread. Syed Ali Hassan, Samran Khalid, Ahsan Ali, Muneeba Khalig, Rimsha
Amjad, Ahmad Din, Rana Muhammad Aadil, 8t"-9% March 2023.



Participated as Guest Speaker on World Food Day-2023 on 19% October 2023 at Institute of

Food Science and Nutrition at University of Sargodha.

Participated as Guest Speaker on World Food Day-2024 on 17t October 2024 and delivered a
lecture on Food Supply Chain at Institute of Food Science and Nutrition at University of
Sargodha.

Participated in 2nd International Conference on Advances in Allied Health Sciences
(ICAAHS-24) in collaboration with Tehran University of Medical Sciences TUMS), Iran and
Usak University, Turkiye held from 23rd-25th October 2024 at The University of Lahore.
Participated in Two Days Training Workshop on “Pathways To Sustainable Nutrition
Financing” being organized by Scale up Nutrition on 30-31st October, 2024 at Serena Hotel,

Islamabad.

Patent

Anovel plant-based protein enriched food supplement for human consumption

(Submitted and in progress)

SHORT COURSES

N.C.C. (National Cadet Corps, Faisalabad, 1992).

COMPLETED RESEARCH PROJECTS

1.

® N o u bk

Worked as Assistant Research Officer in the project entitled “"Strengthening of Post Harvest
Technology in Enhancing the Export of Fruit and vegetable” from 1t November 2005 to 30-6-
2006.

. Worked as Assistant Research Officer in the project entitled “Fruit and Vegetable

Development Project Punjab” from 4t July 2006 to 31-7-2009.

Studies on effect of wax application on physico-chemical changes in ripened mango during
storage.
Use of irradiation to increase the self-life of onion (Phulkari variety).

Effect of calcium chloride treatment on the post-harvest quality of peaches.

Effect of fungicide solution on the promising citrus varieties grown in Punjab.

Effect of fungicide solution on shelf-life extension of bitter gourd (Faisalabad long variety).
Effect of post-harvest treatment on bell pepper with different concentrations of fungicide
solution.

Effect of different concentrations of sodium hypo-chlorite solution on the shelf-life extension

of cucumber/ bitter gourd.



10. Physicochemical changes related to the quality of strawberry fruit during storage.
11.Studies to develop and standardized cereal based fermented beverage.
12.Ready to drink carbonated black iced tea: a nutritious and healthy beneficial beverage.

13.Development of functional and dietetic beverage from bitter gourd.

14.Worked as Research Associate in the project entitled “Development, Optimization and
Technology Dissemination of Indigenous Based Skin Coating Material (SCM) for Fruits and
Vegetables” since 1-8-2009 to 31-5-2010.

Research Grant Funded Completed and Ongoing Projects

1. Worked as Project Manager under CGS PARB project No. 914 entitled
“Development, Optimization and Technology Dissemination of value-added products of

selected fruits and vegetables” cost of RS. 14.309 million.

2. Worked as Team Leader Under CGS PARB Project No. 929 as Collaborating Scientist
Entitled “Phenotypic and genotypic exploration of worldwide carrot (Daucus carota I.)
germplasm to enhance its value-added application in Pakistan” cost of RS. 5.6 million.

3. Working as Project Manager under CGS PARB project No. 20-362 entitled
“Exploration of nutritional profile with shelf-life extension and value-added products of
jamun (Syzygium cumini L.) and falsa (Grewia asiatica L.) fruits” worth of RS. 16.047
million for the duration of 36 months.

4. Working as Team Leader-1 under CGS PARB project No. 20-350 entitled
“Development of soybean in Pakistan to reduce import bills” worth of Rs. 12.174 million
for 60 months.

5. Working as Co-chair Policy, Advocacy and Outreach, in Establishment of Pak-Korea
Nutrition Centre (PKNC) to improve child and community nutrition worth of Rs. 1593.7
million with an estimated duration of 43 months.

6. Working as Co-PI in “Local Nutrition Specialist Training” under PKNC project worth
10000/USD for 12 months.

7. Contributing as a team member, in the MoU between Nestle Pakistan Ltd. and
UAF to evaluate the raw milk quality during different seasons to assist the Punjab food

authority in formulating the raw milk standards of worth Rs. 2.00 million.

RADIO TALKS RECORDED

Prepared and delivered Twelve (12) radio talks which were broadcasted separately on Radio

Pakistan, Lahore, Bahawalpur, Multan, Faisalabad, Rawalpindi, Sargodha, and Mianwali Radio



Stations on different aspects of value addition in Fruits and Vegetables are recorded as

Assistant Food Technologist.

M.PHIL STUDENT SUPERVISED

Sixteen (43) M. Phil students supervised from UAF and various Universities.

Ph.D. STUDENT SUPERVISED

Four (04) Ph.D. students supervised from UAF and various Universities.

CONDUCTED Ph.D./M. Phil VIVA AS EXTERNAL EXAMINER

Approximately (6) Ph.D. Vivas have been conducted as external examiner up to now in

various universities of Punjab Province.

Approximately (174) M.Phil. Vivas have been conducted as external examiner up to now in

various universities of Punjab Province.

PSFST FSD-CHAPTER

Selected as Chairman PSFST FSD-CHAPTER on 3" October 2017 to date.

Organized three social events for Professional Food Technologists of Faisalabad/Pakistan.

SOCIETY MEMBERSHIP

o Lifetime Member, Pakistan Society of Food Scientists and Technologists (PSFST)

e Lifetime Member, Scientific and Technical Research Association (STRA)

Professor Dr. Fagir Muhammad Anjum
Vice Chancellor, University of Gambia, Gambia.

Email Address: fagir_65@yahoo.com, dranjum@utg.edu.gm, fmanjum2021@gmail.com



mailto:dranjum@utg.edu.gm

