Curriculum Vitae

Dr. Abid Aslam Maan

P-308, Umer Block, Riazul Jannah Housing Scheme
Daewoo Road, Faisalabad
abid.maan@uaf.edu.pk,

Tel No: +92(0)3324516417

Personal Details:
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Education

PhD Food Process Engineering, Wageningen UR, The Netherlands 2009 - 2013

M.Sc., Food Process Engineering. Wageningen UR, The Netherlands 2008- 09 (One year)
M.Sc. (Hons.) Food Technology. University of Agriculture, Faisalabad 2005 —07

B.Sc. (Hons.) Agriculture (Food Technology). University of Agriculture, Faisalabad 2001-05
F.Sc. FG Degree College, Lahore 1999 —2001
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Experience

Teaching and Research

Associate Professor (Tenured), Department of Food Engineering, University of Agriculture
Faisalabad. 28-October-2021 to date

Assistant Professor (TTS), Department of Food Engineering, University of Agriculture Faisalabad.
26-October-2013 to 27-October-2021

Assistant Professor (IPFP), Institute of Food, Nutrition and Home Sciences, Govt. College
Unniversity FaisalabadUniversity of Agriculture Faisalabad. 19-June-2013 to 25-Oct-2013

Administrative

Principal Officer, Engineering Construction Department (Maintenance), University of Agriculture
Faisalabad. 07-June-2018 to 21-December-2018.

Principal Officer, Motorpool, University of Agriculture Faisalabad. 30-Sep-2018 to 21-December-
2018.

Principal Officer, Repair Cell, University of Agriculture Faisalabad. 30-Sep-2018 to 04-October-

2019.
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Research Projects

As Principal Investigator

Acrylamide risk assessment in fried and baked food products. 0.46 million PKR. Funded by Higher
Education Commission, Islamabad-Pakistan. (Completed)

Microencapsulation of vitamin A and D using micro-engineered membranes. 4.8 million PKR.
Funded by Higher Education Commission, Islamabad -Pakistan. (Completed)

Preparation, characterization and application of biodegradable food packaging films from fruit
and vegetable residues. 4.49 million PKR. Funded by Higher Education Commission, Islamabad-
Pakistan. (Completed)

Development and characterization of biodegradable food packaging films from indigenous
agricultural residues. 3.6 million PKR. Funded by Pakistan Science Foundation, Islamabad-
Pakistan. (In Progress)

As Co-Principal Investigator

Sustainable Production of Edible Coatings through Electrostatic Coating Approach. Funded by
Higher education Commission, Pakistan. (Completed)

Effect of hydrodynamic conditions on droplet break-up in porous media. 0.458 million PKR.
Funded by Higher Education Commission (HEC), Islamabad-Pakistan. (Completed)

Nutritional awareness of school going children and review of nutrition and food safety curricula
practiced at higher educational institutes of Pakistan. 5.0 million PKR. Funded by Global Alliance
for Improved Nutrition (GAIN). (Completed; As Team Member/Scientist)

Value addition of citrus waste as a dietary fibre source in extrusion based food products. 3.54
million PKR. Funded by Agricultural Linkages Program (ALP), Pakistan Agricultural Research
Council. (Completed)

Effect of microstructural characteristics on mechanical and barrier properties of emulsified
edible films/coatings. 4.3 million PKR. Funded by Higher Education Commission (HEC), Islamabad-
Pakistan. (In-Progress)

Application of novel techniques on quality characteristics of fresh citrus juice. 2.08 million PKR.
Funded by Higher Education Commission (HEC), Islamabad-Pakistan. (In-Progress)

Development of microwave assisted sustainable extraction cum drying technique for
fruits/vegetables preservation. 9.461 million PKR. Funded by Higher Education Commission
(HEC), Islamabad-Pakistan. (In-Progress)

Establishment of Pak-Korea Nutrition Center. ~1300 million PKR. Funded by Korean International
cooperation Agency (KOICA) and Higher Education Commission (HEC), Islamabad-Pakistan. (In-
Progress)
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