Shyam S. Sablani, Ph.D.
Professor

Department of Biological Systems Engineering (BSE)
Washington State University
L J Smith 211, Pullman, WA 99164-6120
Tel: 509 335 7745 (Office); 509 432 4985 (Cell)
Emails: ssablani@wsu.edu; shyamsablani@gmail.com

Education

Ph. D. Food Engineering, McGill University, Canada 1996

M. S. Mechanical Engineering, Indian Institute of Technology, Madras, India 1990
B. E. Mechanical Engineering, National Institute of Technology, Raipur, India 1986

Professional Experience

Professor, Washington State University, 2019-present

Associate Chair, BSE, Washington State University, 2016-2021

Associate Professor, Washington State University, 2013-2019

Assistant Professor, Washington State University, 2007-2013
Assistant-Associate Professor, Sultan Qaboos University, Oman, 1997-2007
Research Associate, Agriculture and Agri-Food Canada, February-August 1997
Research Associate, McGill University, Canada, 1996-1997

Lecturer, McGill University, Montreal, Canada, 1994-1995

Research Assistant, McGill University, Montreal, Canada, 1992-1996

Senior Marketing Service Engineer, OMC Computers, New Delhi, India, 1989-1992

Visiting Scientist

Institute of Chemical Technology, Mumbai, India, 2009, 2013, 2017, 2019
University of Queensland, Brisbane, Australia, 2005

National University of Singapore, Singapore, 2004

Agriculture and Agri-Food Canada, St. Hyacinthe, Canada, 2000
University of New South Wales, Sydney, Australia, 1998

Awards/Scholarships/Honors

Fulbright US Scholar Award to Thailand (2024-205)

Member, Phi Tau Sigma, The Honor Scoiety of Food Science and Technology (2024)
Fellow, Institute of Food Technologists (IFT), Chicago (2024)

Yang Liu Award in Teaching International Students, Washington State Univ (2024)
Faculty Excellence in Research Award, CAHNRS/WSU (2024)

Honorary Professor, Sri Sri University, Odisha, India (2024)

Freezing Research Award, Frozen Food Foundation, IAFP (2021)

Adjunct Professor, Institute of Chemical Technology (ICT), Mumbai (2019)
Excellence in Advising Award, CAHNRS, WSU (2018)

Marico Industries Fellowship, ICT (2017, 2019)

Marcel Loncin Research Prize, IFT (2016)

Distinguished Lecturer of the Food Packaging Division, IFT (2016)

Golden Jubilee Visiting Fellowship, ICT (2009, 2013)

Outstanding Researcher Award, Sultan Qaboos University (2002, 2004 and 2007)
IFT, 2™, George F. Steward International Res. Paper Competition (1997)

McGill University Major Fellowship (Hydro Quebec) (1994-96)

Institute of Food Technologists Certificate of Merit (1994-95)
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Institute for Thermal Processing Specialists Student Manuscript Award (1994-95)
McGill University Water Hitschfeld Award (1994-95)

McGill University Graduate Student Society Travel Award (1994-95)

McGill University Tuition Waivers (1992-94)

Indian Institute of Technology Graduate Fellowship (1987-89)

Grants, Gifts and Contracts
Washington State University (2007-till date)

Collaborative funds: Total $21.6M
Sablani Lab: Total $4.6M

Acquisition of Goods and Services - Research Support Agreement, USDA-ARS, $
80,651 (Sablani) 2025

Develop novel technology to respond to emerging agriculture problems in animal
and food caused by pathogens, USDA-ARS, NACA $386,763 (Sablani) 2024-
2027

2024 Conference of Food Engineering: Advancing science and engineering for
sustainable food manufacturing and the supply chain, USDA-NIFA Novel Foods
and Innovative Manufacturing Technologies (A1364), $50,000 (Sablani, Tang,
Barbosa-Canovas, and Zhao) 2024

Acquisition of Goods and Services - Research Support Agreement, USDA-ARS,
$46,031 (Sablani) 2024

USDA NIFA SBIR Phase II: Converting organic waste to biopolymer by
synergizing anaerobic digestion and synthetic Biology, $650,000 (Yu, Sablani and
Chen), 2023-2025

Acquisition of Goods and Services - Research Support Agreement, USDA-ARS,
$42002 (Sablani) 2023

Virtual and remote laboratories for enhanced food science and engineering
education, USDA-NIFA, Higher Education Challenge Grant, $750,000 (Sablani,
Goddard, Yam, Pascall, Li), 2022-2024.

Development of microwave-assisted pasteurization (MAPS) process and shelf life
extension of Chikuwa, Gadre Marine Export Pvt Ltd. Ratnagiri, India, $54,474
(Tang and Sablani), 2020-2021

Colorimetric freshness censor in milk packaging, Commercialization Gap Fund,
WSU Office of Commercialization, $35,000 (Sablani), 2020-2021

The oxygen permeability of wall materials for fat encapsulates, Nutricia Research
BV, $32,411 (Sablani), 2019-2020

Enabling computer-aided food product and process design for everyone, USDA-
NIFA Food manufacturing Technologies, $900,000 (Datta, Sablani and others),
2018-2022

Packaging solutions for reducing free whey in yogurt during storage, BUILD
Dairy, Western Dairy Center at Utah State University, $111,280 (Joyner and
Sablani), 2017-2019

Cochran fellowship program for China: Natural food products and retail
management, USDA- Foreign Agricultural Services, $65,808 (Taugher and
Sablani), 2018

Enhancing the safety and quality of fresh produce and low-moisture foods by
waterless nonthermal technologies, USDA NIFA AFRI-Food Safety Challenge
Area Subaward from USDA-ARS, $386,654 (Sablani and Tang), 2017-2022




Rational design of encapsulation systems for improved oxidative stability of
micronutrients, Institute of Food Technologists Marcel Loncin Research Prize
$50,000 (Sablani), 2016-2019

Center of Excellence for food safety using microwave technologies, USDA NIFA
AFRI-Food Safety Challenge Area, Enhancing Food Safety through Improved
Processing Technologies Program, $3,999,418 (Tang, Sablani, Ross, Gallardo,
D’Souza, Gray, Yang), 2016-2020

Development of high oxygen-barrier multilayer polymer films for improved shelf-
life of foods processed using microwave and high-pressure technologies, USDA
NIFA AFRI-Foundational Program, $456,847 (Sablani, Tang, Selim, Ratto, Froio,
and Dolgovskij), 2015-2019

Enhanced strategies to reduce postharvest splitting of cherries, Washington Tree
Fruit Commission, $99,345 (Ganjyal, Sablani and Wang), 2016-2019

Cochran program for management & distribution of frozen & refrigerated foods —
Nigeria, USDA-Foreign Agricultural Services, $40,054 (Sablani and Rice), 2015
Developing value-added products from Washington-grown red raspberries,
Washington Department of Agriculture, $91,878 (Sablani), 2015-2018

Multiscale modeling of transport mechanisms and quality changes in frozen foods
during freeze-thaw cycles, USDA NIFA AFRI-Foundational Program, $499,966
(Takhar and Sablani), 2015-2019

Center for Bioplastics and Biocomposites: Development of biobased VOC-free
powder coating resin systems, lowa State University NSF I/UCRC, $58,800
(Zhang and Sablani), 2015-2016

Encapsulating micronutrients for developing functional foods, Emerging Research
Issues, Agricultural Research Center, CAHNRS, $56,726 (Sablani and Ganjyal),
2014-2016

Biodegradable agricultural mulches: Assessing potential for chemical migration in
horticultural crops and their role in organic culture, Emerging Research Issues,
Agricultural Research Center, CAHNRS, $40,000 (DeVetter, Miles, and Sablani),
2014-2016

Polymer Testing Agreement, Kuraray America, $70,000 (Sablani), 2014-2017
Ultraviolet light (UV-C) treatment for improving safety of red raspberries,
National Processed Raspberry Council, $31,455, (Sablani, Killinger, and Ganjyal),
2014-2016

Strategies to reduce postharvest cracking and splitting of cherries, Washington
Tree Fruit Commission, $49,499 (Ganjyal, Sablani and Wang), 2014-2016
Utilization of pea protein for encapsulation of micronutrients, USA Dry Pea and
Lentil Council, $35,214 (Sablani), 2013-2015

Latin America: Training course on cold chain management protocols and
innovations for food safety and quality, USDA-Foreign Agricultural Services,
$27,903 (Sablani and Payumo), 2013

From farm to shelf: Understanding cold chain and supply chain management U.S.
Food and Agricultural Products, USDA-Foreign Agricultural Services, $18,513
(Sablani and Payumo), 2013

Training for Pakistani business executives on new innovations and best practices
in food retail business, USDA-Foreign Agricultural Services, $13,343 (Payumo,
Sablani, Sprott, Mariadoss, and Sahaym), 2013




Micronutrient fortification to improve infants’ development with a low cost
technology, Bill and Melinda Gates Foundation, $100,000 (Chen, Sablani and
Dong), 2012-2014

Cold chain management for food safety and quality: A two week training cold
chain program for developing economies and emerging markets, USDA-Foreign
Agricultural Services, $12,351 (Sablani and Payumo), 2012

Water activity and physicochemical stability of foods, Decagon Devices Inc.,
$11,000, (Sablani), 2012

Sustainable sanitation technique for postharvest quality and safety of organic
fruits, Center for Sustaining Agriculture and Natural Resources, BIOAg program,
$51,445 (Sablani, Killinger and Rasco), 2012-14

Educating food engineers to develop high-performance integrated processing and
packaging technologies that enhances food safety and quality, USDA National
Needs Fellowship Program, $238,500 (Tang, Sablani, Barbosa-Canovas, and
Davis), 2012-2017

Instrumentation for strengthening food materials science research at Washington
State University and University of Idaho, Decagon Device Inc., Vapor Sorption
Analyzer worth $42,000 (Sablani, Bohlscheid, Nindo, Huber, and McDonald),
2011

Control of food-borne bacterial and viral pathogens using microwave technology,
USDA AFRI/Food Safety, $4,999,994 (Tang, Sablani, Rasco, Davidson, D’Souza,
Gray, Huang, Dunne, Yang and Wright), 2011-2015

Instrumentation for strengthening bioproducts research at Washington State
University, Murdock Engineering Trust, $179,000 (Wang, Zhang, Sablani, Jiang,
Zhong, Xian, Wolcott, Ha, and Gao), 2011

Improving thermal processing of foods sealed in military-ration polymeric trays,
Defense Logistics Agency, CORANET, Department of Defense, $767,481,
(Barbosa-Canovas, Sablani and Bermudez-Aguirre), 2010-2014

Systems approach for ensuring superior pear fruit quality, Northwest Pear
Research Board, $342,628, (Dhingra, Sablani, Einhorn, Zhang, Evans, Ross),
2010-2013

Developing pea-based biodegradable food service items, Cool Season Food
Legume Research Program, USA Dry Peas, Lentils and Chickpeas, $25,000
(Sablani, Zhang, and Jiang), 2010-2012

Developing innovative packaging for advanced processing technologies to insure
the integrity and safety of processed foods, USDA-Special Research Award,
$160,059 (Sablani, Barbosa-Canovas and Tang), 2008-2012

Nutritional quality of organic fruits: Influence of processing on phenolic
compounds, ascorbic acid, and antioxidant activity in organically grown fruits,
BioAg Program, CSANR, $59,922 (Sablani, Andrews, Davies, Walters, and
Haez), 2008-2011

Adding values to agricultural commodities produced in the State of Washington-a
multidisciplinary approach, $126,868, ARC/WSU (Tang, Sablani, Powers,
Swanson, and Zhang), 2007-2009

Sultan Qaboos University (1997-2007)

Value added marine raw materials and health, $320,000, Sultan Qaboos
University, His Majesty’s Research Funds (Lead PI: B. Soussi), 2005-2008



Postharvest technology to reduce losses and improve quality and supply of Omani
local fresh produce, $170,000, Sultan Qaboos University, His Majesty’s Research
Funds (Lead PI: L. Opara), 2005-2008

Effect of drying methods on functionality of garlic powder, $18,500, Sultan
Qaboos University (Lead PI: M. S. Rahman), 2005-2008

High hydrostatic pressure inactivation of pectin methylesterase in soursop juice,
$18,000, National University of Singapore (Lead PI: C. O. Perera), 2003-2005
Fish product development for export and the local market: A strategic programme
of freshness, quality control, microbiology and processing of fish, $256,000,
Sultan Qaboos University, His Majesty’s Research Funds (Lead Pls: S. Kasapis
and S. S. Sablani), 2002-2005

Seawater Greenhouse Development for Arid Climates: An Innovative Approach
for Water Desalination and Crop Production, $229,000, Sultan Qaboos University,
His Majesty’s Research Funds (Lead PIs: S. S. Sablani and J. Perret), 2002-2006
Assessment of high hydrostatic pressure blanching technique in food processing,
$10,000, Sultan Qaboos University (Lead PI: S. S. Sablani), 2002-2004

Textural Properties and Consumer Preference: Identifying optimum quality
characteristics of dried dates by Rheological Profile Analysis related to texture,
$11,000 Sultan Qaboos University (Lead PI: M. S. Rahman) 2002-2004
Assessment of concentration polarization in brackish and seawater reverse
osmosis systems, $11,000 Sultan Qaboos University (Lead PIs: M.F.A. Goosen
and S. S. Sablani), 2002-2004

Effects of processing on the quality of local dried fish sardines and its utilization
as animal feed, $150,000 Ministry of Agriculture and Fisheries/Research Grant
(Lead PI: O. Mahgoub), 1998-2002.

Enhancement of quality and storage stability of dried abalone using freeze-drying
technology, $30,000, Sultan Qaboos University (Lead PI: S. S. Sablani), 2000-
2002

Development of processed fish products from indigenous fish sources, $30,000
Sultan Qaboos University (Lead PI: S. Kasapis), 2000-2002

Structural changes of biological materials during drying: A framework of
developing quality fish products from raw agricultural materials, $30,000 Sultan
Qaboos University, (Lead PI: M. S. Rahman) 2000-2002

Kinetics of vitrification and/or crystallisation in processed food products
containing date ingredients, $17,000 Sultan Qaboos University (Lead PI: S.
Kasapis)

Development of new technologies for the reduction of fouling and improvement
of performance in seawater RO systems, $410,000 Middle East Desalination
Research Center (Lead PI: M. Wilf), 1998-2001

Invention Disclosure

Sablani, S. S., Powers, J. and Quintanilla, A. 2021. Baking-stable red raspberries.
Invention Disclosure/Trade Secret submitted to Washington State University
Sablani, S. S., Ziyaina, M., and Rasco, B. 2019. Colorimetric sensor for detection
of food spoilage. WSU OC 19/3275

Sablani, S. S. and Rasco, B. 2016. Method and apparatus for UV-C light based
sanitization of food surfaces. Invention Disclosure submitted to Washington State
University



Teaching

Graduate courses taught at WSU

e Food Packaging (Fall 2010, Fall 2012, Fall 2013, Spring 2015, Fall 2016, Spring
2018, Fall 2019, Fall 2021, Spring 2023)

e Advanced Physical Properties of Foods (Spring 2008, Fall 2009, Fall 2011, Spring
2013, Fall 2014, Spring 2016, Fall 2017, Spring 2019, Fall 2023)

e Food Process Engineering (Fall 2008)

e Graduate Seminar (Fall 2010, Fall 2014, Fall 2021)

Undergraduate courses taught at SQU

Elements of Food Engineering, Properties of Food and Biological Materials, Food
Processing, Food Packaging, Heat and Mass Transfer, Postharvest Technologies of
Fruits and Vegetables, Microcomputers, Food Science Seminar, Food
Science/Bioresource Engineering Internship

Supervision

Post-doctoral Researchers (9)

Jinlong Zhang, December 2023-October 2024
Ashutos Parhi, September 2023-July 2024
Chandrashekhar, May 2020-August 2020
Armando Quintanilla, January 2018-August 2018
Hongchao Zhang, January 2017-November 2017
Kanishka Bhunia, May 2016-December 2017
Shabnam Behnam, August 2015-November 2015
Mahmoudreza Ovissipour, June 2011-December 2014
Roopesh M. Syamaladevi, April 2012-May 2013

PhD Students (26)

Current (4)

Chair for students in Food Engineering program

1. Smit Patel, Ph.D. Food Engineering, January 2019-present. Developing supply
chain model incorporating deterioration rate to minimize food loss, supported
through TA in Carson College of Business.

2. Cheng You Wu, Ph.D. Food Engineering, January 2023-present. UV-C light and
ultrasound technologies for sanitization fresh cut salad, supported through RSA
USDA-ARS.

3. Pankaj Koirala, Ph.D. Food Engineering, August 2024-present. Novel polymers
for bacteriophage delivery, supported through RSA USDA-ARS.

4. Chun Hung, Ph.D. Food Engineering, January 2025- Improving safety of fresh
produce using bacteriophage, supported through RSA USDA-ARS.

Graduated (22)

Chair for students in Food Engineering program

1. Zeyad Albahr, December 2023. Evaluating thermal and storage stability of
selected food products processed using microwave- and high pressure-assisted
thermal processes, partially supported through USDA NIFA AFRI-Food Safety
Challenge Area grant

2. Bhargavi Rane, Ph.D. Food Engineering, August 2022. Industrial scale study of
gaseous chlorine dioxide against foodborne pathogens on low-moisture foods,
supported through USDA-ARS AFRI-Food Safety Challenge Area grant



10.

11.

12.

13.

14.

Sivapratha Sivabalan, Food Engineering, May 2022. Improving stability of
micronutrients in thermally sterilized and pasteurized ready-to-eat-meals,
supported through USDA NIFA AFRI-Food Safety Challenge Area grant

Ashutos Parhi, Ph.D. Food Engineering, May 2021. Development of an oxygen
sensor to evaluate the performance of metal oxide coated flexible films for
thermally sterilized shelf-stable food packaging, supported through USDA NIFA
AFRI-Foundational Program grant and USDA NIFA AFRI-Food Safety
Challenge Area grant, coauthored 8 papers

Juhi Patel, Ph.D. Food Engineering, December 2020. Shelf life studies of ready-
to-eat meals in high barrier packaging processed via microwave assisted thermally
sterilization (MATS) system, supported through USDA NIFA AFRI-Food Safety
Challenge Area grant, coauthored 5 papers

Atisheel Kak, Ph.D. Food Engineering, December 2020. Characterizing oxygen
transport in microcapsules using a fluorescence-based method, Supported through
IFT Marcel Loncin Research Prize and Nutricia Research BV, coauthored 3
papers

Chandrashekhar Sonar, Ph.D. Food Engineering, May 2020. In-package thermal
pasteurization: Evaluating performance of flexible packaging and oxygen
sensitivity of food components, supported through USDA NIFA AFRI-Food
Safety Challenge Area grant, coauthored 6 papers

Saleh Al-Ghamdi, Ph.D. Food Engineering, May 2020. Flexible and semi-rigid
packaging for high pressure and microwave-based pasteurization and sterilization
processes, supported through King Saud University, Saudi Arabia and USDA
NIFA AFRI-Foundational Program grant, coauthored 8 papers

Pavitra Krishna Kumar, Ph.D. Food Engineering, December 2019. State and phase
transitions and quality changes in frozen starch-rich foods, supported through
USDA NIFA AFRI-Foundational Program grant, coauthored 3 papers

Armando Perez Lete Quintanilla, Ph.D. Food Engineering, January 2018.
Development of vacuum impregnation and edible film coating in dehydrofrozen
red raspberries, supported partially through Washington State Department of
Agriculture and CONACYT Scholarship, coauthored 1 paper (2 manuscripts in
review), 1 invention disclosure.

Nydia Munoz, Ph.D. Food Engineering, December 2017. Using oxygen and
biopresevration as hurdles to improve safety of cooked food during storage at
refrigeration temperatures, supported through USDA National Needs Fellowship
and USDA CAP grants, coauthored 3 papers (1 manuscript in review).
Mahmoudreza Ovissipour, Ph.D. in Food Engineering May 2017. Kinetic study of
quality degradation of Atlantic salmon (Salmo salar) muscle during thermal
processing and in response to electrolyzed water and mild-thermal processing
combinations, supported through USDA NIFA Food Safety grant, coauthored 12
papers and 1 book chapter.

Poonam Bajaj, Ph.D. in Food Engineering May 2017. Microencapsulation of
flaxseed oil using pea protein isolates, supported through Melinda and Bill Gates
Foundation and Emerging Research Issues, CAHNRS grants, coauthored 3 papers
(1 manuscript in review

Hongchao Zhang, Ph.D. in Food Engineering December 2016. Gas barrier
properties of polymer packaging influence on food shelf life following
microwave-assisted thermal sterilization, supported through Chinese Scholarship
Council and USDA AFRI/Food Safety grant, coauthored 7 papers (1 manuscript
in review).



15.

16.

17.

Kanishka Bhunia, Ph.D. in Food Engineering May 2016. Polymeric films for
thermal pasteurization processes, supported through USDA AFRI/Food Safety
grant, coauthored 12 papers.

Sumeet Dhawan, Ph.D. in Food Engineering May 2013. Polymeric based
multilayer food packaging films for pressure-assisted and microwave-assisted
thermal sterilization, supported through USDA NIFA/Food Security grant,
coauthored 9 papers.

Roopesh M. Syamaladevi, Ph.D. Food Engineering, May 2012. Physicochemical
stability of selected frozen and dehydrated foods: In relation to state/phase
transitions, supported through Startup funds and Agriculture Research Center
grant, coauthored 11 papers.

Co-Chair for students in Food Science program (3)

18.

19.

20.

Elizabeth Wood, Ph.D. Food Science, May 2018. Efficacy testing of food industry
cleaning agents on the removal of engineered nanoparticles from the skins of
grape tomatoes (Solanum lycopersicum) using attenuated total reflection Fourier
transform infrared spectroscopy and support vector machine learning, supported
through teaching assistantship and USDA AFRI/Food Safety grant, coauthor 3
manuscripts (under review).

Mohamed Ziyaina, Ph.D. Food Science, June 2017. Developing a sensor to detect
volatile compounds in milk to monitor shelf-life, supported through Libyan
Ministry of Higher Education, coauthored 1 paper (2 manuscripts under review).
Tarek Abdelsamad, Ph.D. Food Science, December 2015. Controlling microbial
contamination in packaged foods by post packaging UV-C light treatment,
supported through Libyan Ministry of Higher Education, coauthored 2 papers (1
manuscript in review).

External thesis advisor to foreign university students (2)

21.

22.

Yardfon Tanongkankit, Ph.D. Food Engineering, May 2012. Effect of processing
on phytochemicals in dietary fiber powders, coauthored 1 paper.

Nathamol Chindapan, Ph.D. Food Engineering, March 2012. Desalination of food
sauce by electrodialysis, coauthored 2 papers.

MS Students (8)

Graduated (8)

Li-Huei, May 2019

Sunil Kumar, January 2012

Luis Bastarrachea, March 2010

Said S. Al-Busaidi, September 2007
Nasser Al-Habsi, September 2005
Mohammed Al-Khuseibi, September 2004
Muaath Al-Hinai, October 2004

Rashid Al-Belushi, September 2002

Undergraduate Students (3)

Tatum Hardy, Food Science, 2019

Lauren Elizabeth Celmer, Food Science Honors undergraduate thesis, 2016
Deepak Venkateswaran, Chemical Engineering, 2011-2012



Visiting Faculty (6)

1.

2.

3.

Sweta Rai, GB Pant University of Agriculture & Technology, Pantnagar,
Uttarakhand, India, December 2022 — March 2023

Burcu Tenderis, Plazma Co., Lakes Region Technopolis, SDU, Isparta, Turkey
November 2022 — November 2023

Jin-Hong Zhao, Chinese Academy of Agricultural Science, Beijing, China
December 2016 - December 2017

4. Ting Zhou, Hangzhou Normal University, Hangzhou, China December 2016 - June
2017
5. Li Li, Shanghai Ocean University, Shanghai, China, November 2014 - November
2015
6. Uday Annapure, Institute of Chemical Technology, Mumbai, September 2010 -
February 2011
Visiting Students (15)
1. Ali Tahir, University of Agriculture, Faisalabad, Pakistan, April-October 2023
2. Aliza Zulfiqar, University of Agriculture, Faisalabad, Pakistan, April-October
2023
3. Tayyaba Alvi, University of Agriculture, Faisalabad, Pakistan, September 2022-
March 2023
4. Manish Bahera, Institute of Chemical Technology, Bhubaneswar, India -August —
November 2022
5. Juthathip Promsorn, Kasetsart University, Bangkok, Thailand, February - August
2022
6. Misbah Murid, University of Agriculture, Faisalabad, Pakistan, February — July
2021
7. Vinicius Franckin, University of Sao Paulo, Brazil, January - June 2020
8. Carolina Servantes Paccola, University of Sao Paulo, Brazil, January - June 2018
9. Renata Queiroz Bezerra, University of Sao Paulo, Brazil, January - June 2017
10. Aujcharaporn Pongpichaiudom, Kasetsart University, Bangkok, Thailand, April -
October 2016
11. Fakhara Khanum, University of Agriculture, Faisalabad, Pakistan, February -
August 2016
12. Alejandra Mencia, Pan American Agriculture School, Zamorano, Honduras,
January — December 2016
13. Josue Baragan-Iglesias, National Polytechnic Inst., Oaxaca, Mexico, August -
November 2014
14. Pengqun Kuang, Beijing University of Chemical Technology, Beijing China,
February 2013 - January 2014
15. Florian Dasse, Ecole Nationale Supérieure Agronomique de Rennes, France

(July-August 2008)

Member of Graduate Committee (53)
Current (4)

1

2.
3
4,

Aniket Lnu, Ph.D. Food Science

Preston Watanbe, M.S. Food Science

Sara Sarkosh, M.S. Bioenergy, and Bioproducts Engineering
Masoud Tourang, Ph.D. Bioenergy, and Bioproducts Engineering



Completed (49)
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39.
40.
41.
42.

43

Xu Zhou, Ph.D. Food Engineering (December 2023)

Sicheng Sun, Ph.D. Food Engineering (May 2023)

Yonas Gezahegn, Ph.D. Food Engineering (December 2022)
Jiewen Guan, Ph.D. in Food Engineering (May 2022)

Yucen Xie, Ph.D. in Food Engineering (May 2022)

Maria Laura Montero, Ph.D. Food Science (September 2021)
Yoon-Ki Hong, Ph.D. Food Engineering (July 2021)

Zhi Qu, Ph.D. in Food Engineering (July 2021)

Sumeyye Inanoglu, Ph.D. Food Engineering (May 2021)

. Jaza Al-Shammari, Ph.D. in Food Engineering (May 2020)

. Ren Yang, Ph.D. in Food Engineering (May 2020)

. Yuqiao Jin, Ph.D. in Food Engineering (May 2020)

. Ga Young, M.S. Food Engineering in Food Engineering (August 2019)

. Sasha Marie Barnett, Ph.D. in Food Science (August 2019)

. Jie Xu, Ph.D. in Food Engineering (May 2019)

. Wenjia Song, Ph.D. in Materials Science and Engineering (December 2018)

. Deepali Jain, Ph.D. in Food Engineering (December 2017)

. Ravi Tadapaneni, Ph.D. in Food Engineering (December 2017)

. Shuxiang Liu, Ph.D. in Food Engineering (December 2017)

. Siyuan Wang, Ph.D. in Food Science (December 2017)

. Jungang Wang, Ph.D. in Food Engineering (December 2017)

. Prashant Pokhrel, Ph.D. in Food Engineering (December 2017)

. Gaurav Dhumal, M.S. in Food Science (December 2017)

. Ellen Bornhorst, Ph.D. in Food Engineering (December 2016)

. Hui Xu, M.S. in Materials Science and Engineering (August 2016)

. Xin Gao, Ph.D. in Bioenergy and Bioproducts Engineering (August 2016)

. Rossana Villa Rojas, Ph.D. in Food Engineering (December 2015)

. Sravya Kallu, M.S. in Food Science (August 2015)

. Brady Carter, Ph.D. in Crop and Soil Sciences (May 2015)

. Yang Jiao, Ph.D. in Food Engineering (December 2014)

. Donglei Luan, Ph.D. in Food Engineering (December 2014)

. Odgerel Bumandalai, M.S. in Bioenergy and Bioproducts Engg (December 2014)
. Chen Liu, M.S. in Food Science (May 2014)

. Tian Liu, Ph.D. in Materials Science and Engineering (May 2014)

. Wenjia Zhang, Ph.D. in Food Engineering (May 2014)

. Jing Peng, Ph.D. in Food Engineering (December 2013)

. Tao Dong, Ph.D. in Bioenergy, and Bioproducts Engineering (December 2013)
. Zhouhong Wang, Ph.D. in Bioenergy and Bioproducts Engineering (September

2013)

Bandar Al-Faifi, Ph.D. in Food Engineering (May 2013)
Ellen Bornhorst, M. S. in Food Engineering (May 2013)
Ofero A. Caparino, Ph.D. in Food Engineering (May 2012)
Shunshan Jiao, Ph.D. in Food Engineering (May 2012)

. Chih-Wen Tang, M.S. in Materials Science and Engineering (December 2011)
44,
45.
46.
47.
48.

Balunkeswar Nayak, Ph.D. in Food Engineering (May 2011)

Pallavi R. Mohekar, M.S. in Food Engineering (May 2011)

Oisik Das, M.S. in Bioenergy and Bioproducts Engineering (December 2010)
Jody K. Takemoto, Ph.D. in Pharmaceutical Science (December 2010)
Bandar Al-Nahdi, M.S. in Food Engineering (May 2010)
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49. Gopal Tiwari, Ph.D. in Food Engineering (May 2010)

Achievements of my Graduate Students

Year No. of | Name of the award
Students
2024 2 * Conference travel support (Woody and Smit)
2023 1 * Assistant Professor, King Faisal University, Saudi Arabia
(Zeyad Albahr)
1 * Assistant Professor, Texas A & M University (Reza
Ovissipour)
2022 1 * Plant Supervisor, Dairy Farmers of America (Mohamed
Ziyaina)
1 * Food Technologists, Blue Nalu, San Diego, CA (Sivapratha)
1 * Scientist, Kraft Heinze, CA (Bhargavi)
1 * Juhi Patel (Amcor)
2021 FEC * GPSA Excellence Award for RSO (Yonas & others)
1 * Armnie and Martha Kegel Endowed Fellowship (Ashutos)
1 * Sr. Food Technologists, Blue Nalu, San Diego, CA
(Chandrashekhar)
1 * Lead Research Scientist, Evo Foods, Mumbai, India
(Pavitra)
1 * Biological Science Technician, USDA, Pullman (Armando)
1 * Postdoctoral Research Associate, Utah State University
(Ashutos)
2020 1 * Second Place Winner, Graduate Research Paper
Competition, Institute for Thermal Processing Specialists
(IFTPS) (Saleh)
1 * IFT Food Packaging Division Outstanding Volunteer Award
(Chandrashekhar)
1 * Finalist, Graduate Research Paper Competition, Food
Packaging Division, IFT Chicago, IL (Chandrashekhar)
1 * Postdoctoral Fellow, Oregon State  University
(Chandrashekhar)
1 * Research Scientist, ADM (Atisheel)
2019 1 * First Place Winner, Graduate Research Paper Competition,
Food Packaging Division, IFT Chicago, IL (Ashutos)
4 * Puget Sound Institute of Food Technologists (PSIFT)
Scholarship (Chandrashekhar, Ashutos, Pavitra, Juhi)
2 *  WSU GPSA Travel awards (Ashutos and Chandrashekhar)
1 * IFT Food Packaging Division Leader Travel Award
(Chandrashekhar)
1 * ASABE Travel Award (Chandrashekhar)
1 + 2" Place, BSE Graduate Seminar (Chandrashekhar)
2018 3 * Puget Sound Institute of Food Technologists (PSIFT)
Scholarship (Atisheel, Pavitra, Juhi)
2 » Alaska Airline Scholarship (Pavitra and Ashutos)
1 * Seligman APV Grant, [UFoST (Pavitra)
1 * Summer Intern, Rich Product Corporation, Buffalo, NY

(Pavitra)
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FEC

Faculty Position at Indian Institute of Technology,
Kharagpur, India (Kanishka)

Faculty Position at Virginia Polytechnic and State
University, VA (Reza)

Process Engineer Position at McCormick and Company,
Baltimore, MD (Nydia Munoz)

Second Place Winner Graduate Research Paper Competition,
Refrigerated and Frozen Foods Division IFT Chicago, IL
(Pavitra)

Third Place Winner Graduate Research Paper Competition,
Food Packaging Division, IFT Chicago, IL (Juhi)
Outstanding Volunteer Award, Food Engineering Division,
IFT, Chicago, IL (Pavitra)

Amie &  Marta Kegel Endowed  Fellowship
(Chandrashekhar)

Award of Excellence for its contribution as Registered
Student Organization (Pavitra, Atisheel & others)

2017

Alaska Airline Scholarship (Poonam, Pavitra)

Research  Associate position at Cornell University
(Kanishka)

Research Associate position at University of Maryland
(Hongchao)

Research Associate position at University of California,
Davis (Reza)

2016

Daniel Sigel Scholarship from Technical Association of Pulp
and Paper Institute-Polymer Laminations, Adhesives,
Coatings, Extrusions (TAPPI-PLACE) Division (Hongchao)
PSIFT Scholarship (Hongchao)

Second Place Winner Graduate Research Paper Competition,
Food Packaging Division, IFT Chicago, IL (Kanishka)

2015

First Place Winner Graduate Research Paper Competition,
Product Development Division, IFT Chicago, IL (Poonam)
First Place Winner Boyd-Scott Graduate Research Paper
Award, American Society of Agriculture and Biological
Engineers Annual International Meeting, New Orleans, LA
(Hongchao)

Faculty position at University of Alberta, Edmonton, Canada
(Roopesh)

Three-month summer Internship at Decagon Devices, WA
(Poonam)

PSIFT Scholarship and BSE (Poonam, Hongchao)

PSIFT Scholastic Achievement Award (Kanishka)

2014

Daniel Sigel Scholarship, TAPPI-PLACE (Kanishka)
PSIFT and BSE Scholarships (Kanishka)

2013

N [—= == N

Second Place Winners of the Flexible Packaging
Association’s (FPA) 2013 Student Flexible Packaging
Design Challenge (Chen Liu and Geyang Wu)

Second Place Winner Graduate Research Paper Competition,
Food Packaging Division, IFT Annual Meeting, Chicago, IL
(Sumeet Dhawan)
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PSIFT and IFT Scholarships (Sumeet Dhawan and Roopesh
Syamaladevi)

Full time as Associate Specialist, Nestle R & D,
Cleveland/Akron, OH (Sumeet Dhawan)

2012

First Place Winner Graduate Research Paper Competition,
Lewis and Clark section of IFT Annual Meeting, Pullman,
WA (Kanishka Bhunia)

Second Place Winner Graduate Research Paper Competition,
Food Packaging Division, IFT Annual Meeting, Las Vegas,
NV (Sumeet Dhawan)

Second Place Winner Graduate Research Paper Competition,
International Congress of Food Engineering and
Technology, Bangkok, Thailand (Yardfon Tanongkankit)
PSIFT CoFE, and WSU Graduate and Professional Students
Scholarships (Roopesh Syamaladevi and Sumeet Dhawan)
Six-month internship at Nestle, Cleveland, Ohio (Sumeet
Dhawan)

First place, Package Design, Polymer Laminations,
Adhesives Coatings and Extrusion division of the Technical
Association of Pulp and Paper Industry (Sumeet Dhawan
and Kanishka Bhunia)

Full time job as Quality Assurance Technologist, Mline Fruit
Product Inc., WA (Sunil Kumar)

2011

IFT Graduate Scholarship (Roopesh Syamaladevi)

PSIFT and IFT Scholarships (Roopesh Syamaladevi and
Sumeet Dhawan)

Selected to participate in the ‘December Career Day’,
sponsored by PepsiCo and the New York Academy of
Sciences (NYAS) at Academy’s headquarters in New York
(Roopesh Syamaladevi)

Second Place Winner Graduate Research Paper Competition,
Refrigerated and Frozen Foods Division of IFT (Roopesh
Syamaladevi)

WSU Graduate School Doctoral Scholarship for outstanding
research (Sumeet Dhawan)

After completing M.S. degree in our program, the student
was admitted in doctoral program at University of
Massachusetts (Luis Bastarrachea)

2010

PSIFT and WSU Graduate School Scholarships (Roopesh
Syamaladevi and Sumeet Dhawan)

Washington State Potato Foundation, Excellence in
Agriculture Award, Pasco, WA (Roopesh Syamaladevi)
WSU Graduate School Doctoral Scholarship for outstanding
research (Roopesh Syamaladevi)

First Place Winner Graduate Student Research Paper
Competition, Food Packaging Division, IFT Annual
Meeting, Chicago, IL (Sumeet Dhawan)

Walter and Vinnie Hinz Scholarship for Outstanding
Academics and Research work, Department of Biological
Systems Engineering, WSU (Roopesh Syamaladevi)
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Finalist for Flexible Packaging Association Student Design
Challenge, Flexible Packaging Association, Linthicum, MD
(Sumeet Dhawan, Kanishka Bhunia and Roopesh
Syamaladevi)

Kegel Fellowship award for academic and research
excellence from Biological Systems Engineering, WSU
(Sumeet Dhawan)

Institute of Food Technologists (IFT) Graduate Scholarship
(Roopesh Syamaladevi)

2009 1

Second Place at Idaho Milk Processors Association (IMPA)
dairy development competition, Sun Valley (Roopesh
Syamaladevi)

Finalist, Graduate Student Research Paper Competition,
Food Engineering Division, IFT Annual Meeting, Anaheim,
CA (Roopesh Syamaladevi)

Third Place Winner in the Food Product Development
competition, IFT Annual Meeting, Anaheim, CA (Roopesh

Syamaladevi)

Current Affiliation of Graduates from my Laboratory

Name PhD/MS Research  Program Current Position
duration
Government
Armando Baking-Stable Red  2014- Biological Science Technician,
Quintanilla Raspberries 2017 USDA Northwest Sustainable
Agroecosystems Research
Unit, Pullman
Said Al-Busaidi ~ Food Materials 2005- Ministry of Commerce and
Science 2007 Industry, Oman
Muadh Al-Hinai ~ Packaging 2002- Director, Veterinary Control
2004 Department, Ministry of
Regional Municipalities and
Water Resources, Oman
University
Zeyad Albahr Quality of MATS 2018- Assistant Professor, King
and PATS Products 2023 Faisal University, Saudi Arabia
Saleh AlI-Ghamdi  Polymer Packaging 2016- Assistant Professor, King Saud
for PATS, MATS 2020 University, Saudi Arabia
and MAPS
Reza Ovissipour ~ Reaction Kinetics ~ 2013- Assistant Professor, Texas A &
2017 M University, College Station,
X
Hongchao Zhang  Polymer Packaging 2012- Assistant Professor, China
2016 Agricultural University,
Beijing China
Kanishka Bhunia  Polymer Packaging 2011- Assistant Professor, Indian
2016 Institute of Technology, KGP
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Roopesh Food Materials 2008- Associate Professor,
Syamaladevi Science 2012 University of Alberta,
Edmonton
*Nathamol Electrodialysis 2009- Lecturer, Siam University,
Chindapan 2012 Bangkok, Thailand
*Yardfon Microwave- 2009- Lecturer, Maejo University,
Tanongkankit assisted Extraction 2012 Chiang Mai, Thailand
Luis Bastarrachea  Active Packaging ~ 2008- Assistant Professor, Utah State
2010 University, Logan
Nasser Al-Habsi  Freeze Drying 2003- Assistant Professor, Sultan
2005 Qaboos University, Oman
Mohammed Al- High Pressure 2002- Assistant Professor, Sultan
Khuseibi Processing 2204 Qaboos University, Oman
Rashid Al- Reverse Osmosis 2000- Superintendent, Sultan Qaboos
Belushi 2002 University, Oman
Industry
Bhargavi Rane Safety of Low 2017- Scientist, Kraft Heinze, San
Moisture Foods 2022 Franscisco, CA
Sivapratha Microencapsulation 2018- Food Technologist, Blue Nalu,
Sivabalan 2022 San Diego, CA
Juhi patel Shelf life Studies 2016- Product Development
2020 Engineer, Amcor Appleton WI
Chandrashekhar ~ Polymer Packaging 2016- Sr. Food Technologist, Blue
Sonar for MAPS 2020 Nalu, San Diego, CA
Atisheel Kak Microencapsulation 2015- Sr. Formulation Scientist,
2020 AgroSphere Charlottesville VA
Li-Huei Chen Emulsion 2017- Staffing Coordinator, Kin On,
2019 Seattle, WA
Pavitra Kumar Freezing 2016- Senior Manager, STEERLife,
2019 Bengaluru, India
Nydia Munoz Packaging and 2013- Sr. R&D Food Scientist, Food
Microbiology 2017 Safety Manager, Ingredion,
Baltimore, MD
Mohamed Nano-sensor and 2014- Plant Supervisor, Dairy
Ziyaina Milk Quality 2017 Farmers of America, MN
Poonam Bajaj Microencapsulation 2013- Scientist I, Protein Research,
2017 CA
Tarek UV-C Light 2012- Free Lancer, Pullman, WA
Abdelsamad 2015
Sumeet Dhawan  Polymer Packaging 2008- Sales, Symrise AG, OH
2013
Sunil Kumar Spray Drying 2008- Directo of Quality, Vitalpax,
2012 Inc. Saint George, UT

*Served as external thesis advisor

Service and Outreach activities

Service to the Department/College/University

Washington State University (2007-till date)
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Member, Food Processing Pilot Plant Committee, 2024-present

Reviewer, Tenure and Promotion Package of Dr. Gulhan Unlu, Associate
Professor in School of Food Science, WSU, August 2024

Judge, ASABE-Club Lightening Talk Competition, January 19, 2024

Judge, BSE 3M Thesis Competition, March 01, 2024

Judge, WSU GPSA Research Expo, March 25, 2024

Member, Technology Transfer and Commercialization Facility Working Group,
Port of Whitman, 2024

Lead, Online M.S. program in Food Manufacturing Technologies, 2022-2024
Co-chair, Conference of Food Engineering (CoFE) 2024

Co-Director, Umbrella Hatch Project ‘Developing Food Processing, Safety,
Quality, and Supply Solutions for Production of High Quality and Safe Foods
Chair, Search Committee — Food Processing Pilot Plant, 2023

Member, subcommittee — BSE Awards, 2023

Member, subcommittee — DEI Committee, 2023

Member, subcommittee - 3M Thesis competition, 2023

Judge, WSU GPSA Research Expo, March 30, 2023.

Interim Chair - BSE, July - December 2022

Chair, subcommittee — Guidelines for Career Track Faculty, 2021-2022
Member, subcommittee — BSE Awards, 2021-2022

Member, Search Committee for Food Engineering position in BSE, 2022-23
Chair, Search Committee for Food Engineering position in BSE, 2019-20
Member, CAHNRS Grant Support Services Task Force, 2018-2019

Associate Chair, Department of Biological Systems Engineering, 2016-present
Co-Director, Umbrella Hatch Project ‘developing Food Processing, Safety,
Quality, and Supply Solutions for Production of High Quality and Safe Foods
2017-present

Department Liaison, CAHNRS Student Experience and Advisory Council, 2016-
present

Member, CAHNRS Food Systems Initiative in Extension, 2016

Group Leader, Food Engineering Program, 2013-present

Member, CAHNRS Foods for Health Task Force, 2013-2015

Faculty Advisor, Food Engineering Club, 2010-present

Member, Departmental Website Development Team, 2011-2013

Chair, Marketing and Recruitment Committee, 2008-2010

Department Liaison, NSF Advance Grant, 2010-2011

Judge, Science and Engineering Undergraduate Research Poster Competition,
March 28, 2010

Faculty Mentor at WSU

Chair, Mentoring Committee, Dr. Kang Huang, Assistant Professor, Biological
Systems Engineering, Washington State University (2023-present)

Member, Mentoring Committee, Dr. Minto Michael, Assistant Professor, Food
Science, Washington State University (2017-2023)

Member, Mentoring Committee, Dr. Hang Liu, Assistant Professor, Apparel,
Merchandising, Design, and Textiles, Washington State University (2015-2021)
Member, Mentoring Committee, Dr. Sindhuja Sankaran, Assistant Professor,
Biological Systems Engineering, Washington State University (2013-2019)
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Sultan Qaboos University (1997-2007)

University Faculty Club Committee (Member, 1998-2002)

College Computer Planning and Management Committee (Chairman, 2000-2001
and Member, 1997-2000)

College Dairy Processing Committee (Member, 1998-2001)

College Research Committee (Member, 1998-2002)

College Undergraduate Studies Committee (Member, 2004-2006)

College Extension Committee (Member)

College Board (Member, 2003-2005)

College Capital Budget Committee (Member, 2004-2007)

College Building Space Committee (Member, 2004-2007)

Search Committees for HOD and faculty (Member, 1998-1999)

Departmental Staff/Student Liaison Committee (Member, 2000-2004)
Co-organizer, Omani Food Product Exhibition (2000-2001)

Co-organizer, Food Safety and Quality Workshop (2003)

Agriculture Expo and Farmers Day (Member, 2002-2003)

Adviser, Bioresource and Agricultural Engineering Student Society (2000-2002)
Advisor, Food Science Student Society (1997-2000)

Accreditation Committee (Member, 2000-2001)

Short Courses

Low Moisture Foods from Ingredients to Finished Products: Food Materials
Science Fundamentals, Challenges, and Opportunities, Institute of Food
Technologists, Chicago, IL, July 14-15, 2018, 45 participants, 3 lectures

Natural Food Products and Retail Management Technologies-China, Seattle,
March 5-16, 2018, USDA-FAS Cochran Fellowship, 7 participants, 2 lectures
Innovative Food Processing and Packaging Technologies, National Institute of
Technology, Rourkela, India, presented 16 lectures, December 04-09, 2017

Cold Chain Technologies-Nigeria, Pullman, 2015, USDA-FAS Cochran
Fellowship, 6 participants, 8 lectures

Cold Chain Technologies-Latin America, Pullman, 2013, USDA-FAS Cochran
Fellowship, 5 participants, 8 lectures

Cold Chain Technologies-Philippine, Pullman, 2013, USDA-FAS Cochran
Fellowship, 6 participants, 8 lectures

Food Retail Business-Pakistan, Pullman, 2013, USDA-FAS Cochran Fellowship,
3 participants, 1 lectures

Food Preservation and Thermal Processing Techniques, ITC, Bangalore,
December 09-10, 2011, 25 participants, presented 5 lectures

Thermal Sterilization Technologies for Foods, 360 degree solutions, Chennai and
Mumbai, December 10-14, 2010, 60 participants, presented 20 lectures

Keynote/invited Lectures/Webinars

Sablani, S. S. (2024). Food Packaging Towards Circularity, The Workshop -
Circular Food Bioeconomy: Processing, Packaging, and Food Loss & Waste
Perspectives, Marriot Chicago O’Hare, April 23-24.
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Ecofriendly Packaging for Food — Recent Development, 2™ International e-
Conference on Biodegradable Packaging for Food Industries, State University of
Bangladesh, Dhaka, Bangladesh, 28 February 2023.

Designing microcapsules for enhanced oxidative stability of micronutrients,
Indian Convention of Food Scientists and Technologists, Virtual Conference, 20-
22 January 2022

State/phase transitions, ice recrystallization, and quality changes in frozen foods
subjected to temperature fluctuations, Faculty Development Program on "Material
Science and Engineering Approaches for Food System Design", Tejpur
University, December 24, 2021

Designing microcapsules for enhanced oxidative stability of micronutrients,
International Conference on Food Technology, Nutrition, and Sustainable
Agriculture, Universitas Sumatera Utara, September 30, 2021

Food packaging technologies - future outlook, G.B. Pant University of Agriculture
and Technology, Pantnagar, India February 23, 2021

Food safety challenges: Potential technological solutions, G.B. Pant University of
Agriculture and Technology, Pantnagar, India February 23, 2021

Rational design of encapsulated systems for improved oxidative stability of
micronutrients, National Institute Technology, Rourkela, India, January 07, 2020
Rational design of encapsulated systems for improved oxidative stability of
micronutrients, Institute of Chemical Technology, Mumbai, India, December 26,
2019

Rational design of encapsulated systems for improved oxidative stability of
micronutrients, Asia Pacific Drying Conference, Vadodara, India, December 15-
17,2019

Polymer packaging for advanced food processing technologies, Institute of
Chemical Technology, Mumbai, India, November 28, 2017

Polymer packaging for advanced food processing technologies, International
Society of Food Engineering Webinar, November 09, 2017

Designing polymer packaging for advanced food processing technologies,
Distinguished Lecturer of the Food Packaging Division, Institute of Food
Technologists, Chicago, IL July 16-19, 2016

Innovative Thermal Processing to Control Pathogens and Spoilage
Microorganisms, 9" FoodHACCP Annual Conference, Chicago, IL, November
03-07,2014

Polymeric Based Packaging Materials for Advanced Food Processing
Technologies, TAPPI — Polymers Laminations Adhesives Coatings Extrusions,
Seattle, WA, May 6-9, 2012

Advanced polymeric packaging for food processing technologies, International
Congress on Food Engineering and Technology, Bangkok, Thailand, March 28-
30,2012

Molecular weight effects on enthalpy relaxation and fragility of amorphous
carbohydrates, /1 International Symposium on the Properties of Water, Queretaro,
Mexico, September 5-9, 2010

Status of observational models used in the design and control of products and
processes, Workshop, Models for Safety, Quality and Competitiveness of the Food
Processing Sector, Orlando, FL, 23 June 2006

18



Techno economic comparison of desalination technologies, Operation and
Maintenance of MSF Desalination Plants, Muscat, Sultan Qaboos University,
April 2006

Stability of dried products, Asian Drying Conference, 12-15 December 2005
Effect of drying on quality of dried food products, Asian Drying Conference, 12-
15 December 2005

Dried food products: evaluating stability criteria, International Workshop and
Symposium on Industrial Drying, 20-23 December 2004

Role of drying in determining nutritional/functional quality of food and
biomaterials, International Workshop and Symposium on Industrial Drying, 20-23
December 2004

Editorial/Journal Activities

Co-Editor, Handbook of Food and Bioprocess Modeling Techniques, CRC Press,
Boca Raton, FL (2007), 605 pages, 18 chapters, S. S. Sablani, A. K. Datta, M. S.
Rahman, and A. S. Mujumdar (Eds)

Scientific Editor, Journal of Food Engineering, Elsevier. Since 2020-present
Scientific Editor, Food Engineering, Materials Science, and Nanotechnology
section of Journal of Food Science, Black-Well Wiley Inc., NY. 2013-2019
Associate Editor, Journal of Food Science, Black-Well Wiley Inc., NY. 2008-
2013

Associate Editor, International Journal of Food Properties, Taylor & Francis, Inc.
NY. 2005-2008

Guest Co-Editor, Drying Technology-An International Journal — A Special issue
on Quality of Dried Food and Biomaterials [Vol. 28(4), 2005]

Guest Co-Editor, International Journal of Food Properties — A Special issue on
Functional Foods [Vol. 10(2), 2007]

Co-Editor, Proceedings of International Conference on Postharvest Technology
and Quality Management in Arid Tropics 31 January-2 February, 2005

Editor, Proceedings of the Workshop on Food Safety and Quality, College of
Agricultural and Marine Sciences, 13-14 December, 2003

Editorial board member, Food Packaging and Shelf Life, Elsevier, NY. Since
2020

Editorial board member, International Journal of Food Properties, CRC Press,
NY. Since 2008

Editorial board member, Food Engineering Reviews, Springer, NY. Since 2008
Editorial board member, International Journal of Food Engineering, The Berkeley
Electronic Press. 2005-present

Editorial board member, International Journal of Postharvest Technology, and
Innovation, Inderscience Publishers, Switzerland. 2006-2017

Evaluated multi-media education software ‘Material Balances & Visual
Encyclopaedia of Chemical Engineering Equipment’ Department of Chemical
Engineering, University of Michigan

Peer reviewer for Journal of Food Engineering, Journal of Food Science, Food
Engineering Reviews, Journal of Agricultural and Food Chemistry, Food
Biophysics, Carbohydrate Polymers, Food Hydrocolloids, Food Chemistry,
Drying Technology, Journal of Membrane Sciences, Biochemical Engineering
Journal, Chemical Engineering Communication, International Journal of Heat and
Mass Transfer, Numerical Methods in Heat Transfer, International Journal of
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Food Engineering, Postharvest Biology and Technology, Journal of Food
Processing and Preservation, Heat Transfer Engineering

Scientific Conferences/Professional Societies

Co-organizer, International Congress of Engineering and Food, 2027

Treasurer and Finance Manager, International Association for Engineering and
Food (IAEF) 2024-2027

President-Elect, Society of Food Engineering, 2024-2026

Co-organizer, Conference of Food Engineering, 2024

Judge, Food Packaging Development Competition, IFT Food Packaging Division
May 2024

Member-at-large, IFT Food Packaging Division, 2020-2024

Immediate Past Chair, IFT Food Packaging Division, 2019-2020

Chair, IFT Food Packaging Division, 2018-2019

Co-Chair, IFT Food Packaging Division, 2017-2018

Secretary, IFT Food Packaging Division, 2014-2017

Session co-Moderator, Marcel Loncin Lecture: Advances in Food Materials
Science: Physical and Chemical Stability of Low Moisture Foods, IFT Chicago,
IL, 15-18 July 2018

Session co-Moderator, ‘Microwave Thermal Processing: Recent Advances and
the Next Chapter’, IFT Chicago, IL, 16-19 July 2016

Session co-Moderator, Control of Food Noroviruses Using Microwave
Pasteurization: Maintenance of Food Quality’, IFT, Las Vegas, NV 26-28 June
2012

Chair, Session ‘Food Processing’, International Congress of Food Engineering
and Technology, Bangkok, Thailand, March 28-30, 2012

Member, International Scientific Committee of International Congress of
Engineering and Food, Athens, Greece, May 22-26, 2011

Subpanel Member, IFT Food Processing and Packaging, 2010-2011
Member-at-Large, IFT Food Engineering Division, 2010-2012

Co-Chair, Session ‘Mathematical Modeling of Food Processes’, Conference of
Food Engineering, Columbus, OH, April 5-8, 2009

Member, Committee for Promotion of Drying Technology, International Drying
Symposium, Hyderabad, India, November 9 — 12, 2008

Organizer, Workshop on Food and Pharmaceutical Drying, Asian Oceania Drying
Conference, Kolkata, India, 12-15 December 2005

Secretary, Postharvest Technology and Quality Management in Arid Tropics,
Conference, Sultan Qaboos University, 31 January — 02 February 2005

Project Advisory Committee member, Middle East Desalination Research Center,
2003-2008

Member of International Advisory Committee, International Workshop and
Symposium on Industrial Drying, 2004

Session Chair, 2™ Asian-Oceania Drying Conference, Pulau Pinang, Malaysia,
August 20-22, 2001

Member of International Advisory Committee, Asia Pacific Drying Conference
Since 2001-present
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Professional Affiliations

Institute of Food Technologists, Premier Member

Flexible Packaging Association, Academic Member

International Association of Food Protection, Member

International Society of Food Engineering, Member

Society of Food Engineering, Member and President Elect (2024-2026)

External Examiner of Graduate Theses (31)
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Ravula Sudharshan Reddy, Indian Institute of Technology, Kharagpur, India 2023
Indra Bhusan Basumatary, Central Institute of Technology, Kokrajhar, India 2023
Gurajala Venkata Siva Bhagya Raj, Tejpur University, Assam, India, 2022

Thi Bich Thuy Tran, University of Newcastle, Australia, 2022

Frank Vidinamo, Queensland University Technology, Australia, 2022

Pranita Mhaske, RMIT University, Melbourne, Australia, 2021

Muhammad Bilal Shahid, University of Sargodha, Sargodha, Pakistan

Arun Kumar Gupta, Tejpur University, Assam, India, 2021

Prerana D. Shere, MIT Art, Design and Technology University, Pune India, 2021

. Masooma Munir, University of Sargodha, Pakistan, 2020

. Faiza Iftikhar Gorsi, University of Sargodha, Pakistan, 2020

. Carine Semasaka, RMIT University, Melbourne, Australia, 2019

. Muhammad Azam, University of Sargodha, Pakistan, 2018

. Muhammad Jawad Igbal, University of Agriculture Faisalabad, Pakistan 2017
. lahtisham ul Haq, University of Agriculture Faisalabad, Pakistan 2017

. Abdul Sami, University of Agriculture Faisalabad, Pakistan 2017

. Muhammad Sibt-e-Abbas, University of Agriculture Faisalabad, Pakistan 2017
. Ahmad Bilal, University of Agriculture Faisalabad, Pakistan 2017

. Amir Ismail, Bahauddin Zakhariya University, Pakistan, 2016

. Muhammad Shahbaz, University of Agriculture Faisalabad, Pakistan 2015

. Adeela Yasmin, University of Agriculture Faisalabad, Pakistan 2013

. Muhammad Yasin, University of Agriculture Faisalabad, Pakistan 2013

. Ambreen Naz, University of Agriculture Faisalabad, Pakistan 2013

. Muhammad Ashraf, University of Agriculture Faisalabad, Pakistan 2013

. Sharon Patricka Jones, The University of Queensland, Australia 2012

. Zulfigar Ahmed, University of Agriculture Faisalabad, Pakistan 2009

. Mian Kamran Sharif, University of Agriculture Faisalabad, Pakistan 2009

. Muhammad Nasir, University of Agriculture Faisalabad, Pakistan 2008

. Tuyen-Thuc Truong, The University of Queensland, Australia 2008

. The Vien Huynh, The University of Queensland, Australia 2007

. Sriyani Dhammika Jayasooriya, The University of Queensland, Australia 2007

21



Research and Scholarly Activities

Peer reviewed journal articles: Total 270+
Web of Science: h-index 47; Total Citations 8,986
Google Scholar: h-index 64; Total Citations 15,757

272

271

270

269

268

267

266

265.

264

263

262

261

Albahr, Z., Promsorn, J., Tang, Z., Ganjyal, G. M., Tang, J., and *Sablani S.
S. (2024). Storage and thermal stability of selected vegetable purees processed
with microwave-assisted thermal sterilization. Food Innovation and
Advances 3(2): 99—110 http://doi: 10.48130/fia-0024-0010

Sivabalan, S., Ross, C. F., Tang, S., and *Sablani, S. S. (2024). Physical,
thermal and storage stability of multilayered emulsion loaded with B-carotene.
Food Innovation and Advances 3(3): 244-255 http://doi: 10.48130/fia-0024-
0022.

Parhi, A., Maya, D., and Sablani, S. S. (2024) Pioneering high barrier
packaging for pressure assisted thermal sterilization of low-Acid food
products. Food Research International 196: http://doi:
10.1016/j.foodres.2024.115126

Bahrami, S. and *Sablani, S. S. (2024). Phase Change Materials in Food
Packaging: A Review. Food and Bioprocess Technology http://doi:
10.1007/s11947-024-03564-0

Alvi, T., Khan, M. K. I, Rizwan, M., Sablani, S. S. (2024). Enhancing fruit
quality, antioxidant profile and sensory characteristics
of Phoenix dactylifera L. through microwave based processing. Food
Bioscience 62: http://doi: 10.1016/j.fb10.2024.105129

Zulfigar, A., Imran, M., Ahmad, M. H., Sablani, S. S., Khan, M. K. (2024).
Ultrasound-assisted conjugation of Moringa proteins with gallic acid:
characterization of structural and techno-functional properties. International
Journal of Food Science and Technology http://doi.org/10.1111/1jfs.17427
Guan, J. W., Lacombe, A., Rane, B., Artiga, C., Tang, J., Sablani, S. S. and
Wu, V. C. H. (2024). Scaling up gaseous chlorine dioxide (ClO») treatment in
the cold storage of fresh apples. Postharvest Biology and Technology 217:
http://doi.org/10.1016/j.postharvbio.2024.113118

Bhunia, K., Tang, J., Sablani, S. S. (2024). Microwave-based sustainable in-
container thermal pasteurization and sterilization technologies for foods.
Sustainable Food Technology 2: 926-944: http://doi:10.1039/d3fb00176h

Qu, Z., Shah, D. H., Sablani, S. S., Ross, C. F., Sankaran, S., Tang, J. (2024).
Thermal inactivation kinetics of Salmonella and Campylobacter in chicken
livers. Poultry Science 103: http://doi.org 10.1016/].psj.2024.103961
Pothinuch, P., Promsorn, J., Sablani, S. S.and Harnkarnsujarit, N. (2024).
Antioxidant release, morphology, and packaging properties of gallic acid
incorporated biodegradable PBAT blended PBS active packaging. Food
Packaging and Shelf Life 43: http://doi.org/10.1016/j.fps1.2024.101304

Guan, J. W., Lacombe, A., Rane, B., Van Blair, J., Zhang, Y. J., Tang, J.,
Sablani, S. S. and Wu, V. C. H. (2024). The stress response of Listeria
monocytogenes inoculated on fresh apples exposed to gaseous chlorine
dioxide. Journal of Food Safety 44: http://doi.org/10.1111/jfs.13126

Zhang, J. L., Liu, H., Sablani, S. S., and Wu, Q. L. (2024). Recycling
functional fillers from waste tires for tailored polystyrene composites:
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Tammineni, N., Unlii, G., Powers, J., Sablani, S. S., Rasco, B., Nindo, C. I.
2012. Effect of trout skin gelatin-based edible films containing antioxidants on
the oxidative stability of fish oil Institute of Food Technologists (IFT) Annual
meeting, Las Vegas, NV, June 24-28

Kumar, S., Syamaladevi, R. M., Nayak, B., Tang, J., Powers, J. R. and
Sablani, S. S. 2012. Combined effect of temperature and pH on degradation
kinetics of anthocyanins in red raspberry (Rubus idaeus) Institute of Food
Technologists (IFT) Annual meeting, Las Vegas, NV, June 24-28

Sablani, S. S. and Dhawan, S. 2012. Polymeric based packaging materials for
advanced food processing technologies, TAPPI Polymer Laminations
Adhesives Coatings and Extrusions, Seattle, WA May 6-9

Sablani, S. S. and Dhawan, S. 2012. Advanced polymeric packaging materials
for food processing technologies, International Congress on Food
Engineering and Technology, Bangkok, Thailand, March 28-30

Chindapan, N. Sablani, S. S., Chiewchan, N., and Devahastin, S. 2012.
Modeling and optimization of electrodialysis desalination of fish sauce by
neural networks and genetic algorithm, International Congress on Food
Engineering and Technology, Bangkok, Thailand, March 28-30

Tanongkankit, Y., Sablani, S. S., Chiewchan, N., and Devahastin, S. 2012.
Microwave extraction of sulforaphane in white cabbage (Brassica oleracea L.
var. capitata) International Congress on Food Engineering and Technology,
Bangkok, Thailand, March 28-30
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Syamaladevi, R. M., Sablani, S. S., Kumar, S., Adhikari, A., Killinger, K.,
Dhingra, A. 2012. UV-C light inactivation kinetics of generic Escherichia coli
on fruit surfaces Conference of Food Engineering (CoFE), Leesburg, VA
April 2-4

Dhawan, S., Tang, J., Barbosa-Canovas, G. V., and Sablani, S. S. 2011.
Transport of engineered nanoparticles from nanocomposite and coated
polymeric films into food simulating liquid, International Microwave Power
Institute, New Orleans, LA June 08-11

Dhawan, S., Barbosa-Canovas, G. V., Tang, J., and Sablani, S. S. 2011.
Migration of selected metals from nanocomposite and coated polymeric films
into food simulating liquid during thermal sterilization, Institute of Food
Technologists (IFT) Annual meeting, New Orleans, LA, June 11-14
Syamaladevi, R. M. and Sablani, S. S. 2011. Glass transition influence on ice
recrystallization in Atlantic salmon (Sa/mo Salar) during frozen storage,
Institute of Food Technologists (IFT) Annual meeting, New Orleans, LA, June
11-14

Syamaladevi, R. M., Barbosa-Canovas, G. V., Schmidt, S. J. and Sablani, S.
S. 2010. Molecular weight effects on enthalpy relaxation and fragility of
amorphous carbohydrates, /1 International Symposium on the Properties of
Water, Queretaro, Mexico, September 5-9

Dhawan, S., Sablani, S. S., Barbosa-Canovas, G. V. and Tang, J. 2010.
Morphological and oxygen barrier changes of two multilayer polymeric films,
Institute of Food Technologists (IFT) Annual meeting, Chicago, IL, July 17-20
Syamaladevi, R. M., Sablani, S. S., Tang, J., Powers, J. and Swanson, B. G.
2010. Anthocyanin degradation in frozen and freeze-dried raspberries during
long term storage in relation to glass transition, Institute of Food Technologists
(IFT) Annual meeting, Chicago, IL, July 17-20

Syamaladevi, R. M., Sablani, S. S., and Swanson, B. G. 2010. Enthalpy
relaxation and fragility of amorphous raspberry powder, Institute of Food
Technologists (IFT) Annual meeting, Chicago, IL, July 17-20

Syamaladevi, R. M., Sablani, S. S., Tang, J., Powers, J. and Swanson, B. G.
2009. Differentiating Water Binding and Water Plasticizing Properties in
Raspberries, Institute of Food Technologists (IFT) Annual meeting, Anaheim,
CA, June 6-9

Sablani, S. S. 2009. Use of hybrid models in the design, optimization and
control of food processes, Conference of Food Engineering, Columbus, OH,
5-8 April

Al-Habsi, N., Sablani, S. S., Rahman, M. S., Al-Busaidi, S., Al-Belushi, R.,
Soussi, B. 2007. Thermal transitions and water sorption properties of king fish
muscle, Asian-Pacific Drying Conference, Hong Kong, 13-15 August

Sablani, S. S., Al-Belushi, K., Al-Marhubi, I. and Al-Belushi, R. 2006.
Evaluating stability of vitamin C in fortified formula using water activity and
glass transition, Institute of Food Technologists, Orlando, FL 24-28 June
Sablani, S. S. 2005. Drying of foods: Retention of nutritional quality, Asian-
Pacific Drying Conference, Kolkata, India, 13-15 December

Sablani, S. S. 2005. Stability of dried food products, International Workshop
on Drying of Foods and Pharmaceuticals, Kolkata, India 12 December
Rahman, M. S. Sablani, S. S., Al-Kuseibi, M. K., Al-Habsi, N., Al-Belushi R.
H. and Al-55.Ruzeiki, M. 2005. Influence of shelf temperature on pore
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41.

formation in garlic during freeze drying, Asian-Pacific Drying Conference,
Kolkata, India, 13-15 December

Sablani, S. S., Opara, L. U. and Al-Belushi, K. 2005. Influence of bruising
and storage temperature on vitamin C content in tomatoes, Postharvest
Technology and Quality Management in Arid Tropics, Sultan Qaboos
University, Muscat, Oman, 31 January-02 February

Al-Waili, N. S., Rahman, M. S. and Sablani, S. S., 2005. Moisture adsorption
isotherms of freeze-dried garlic powders, Postharvest Technology and Quality
Management in Arid Tropics, Sultan Qaboos University, Muscat, Oman, 31
January-02 February

Sablani, S. S., Kasapis, S. and Rahman, M. S. 2004. Dried food products:
evaluating stability criteria, International Workshop and Symposium on
Industrial Drying, Mumbai, India, 20-23 December

Sablani, S. S. 2004. Role of drying in determining nutritional/functional
quality of food and biomaterials, International Workshop and Symposium on
Industrial Drying, Mumbali, India, 20-23 December

Sablani, S. S., Kasapis, S., Rahman, M. S., Al-Jabri, A. and Al-Habsi, N.
2004. Sorption isotherms and state diagram for evaluating stability criteria of
abalone, International Congress on Engineering and Food, Montpellier,
France, March 7-11

Sablani, S. S. 2004. Simplified solutions for inverse heat conduction problems
using neural networks, International Congress on Engineering and Food,
Montpellier, France, March 7-11.

Sablani, S. S., Kasapis, S. Rahman, M. S., Al-Jabri, A., Al-Habsi, N. 2003.
Glass transition and water activity concepts for evaluating stability criteria of
abalone, International Food Convention, Mysore, India, December 05-08
Sablani, S. S. and Al-Khuseibi, M. K. 2003. High pressure and thermal
pretreatment effects on drying rates and quality of potatoes, International
Food Convention, Mysore, India, December 05-08

Sablani, S. S. 2003. Seawater greenhouse development for arid climates: an
innovative approach for water desalination and crop production, Sultan
Qaboos University Research Day, Muscat, May 04-07

Sablani, S. S. 2003. Enhancement of quality and storage stability of dried
abalone using freeze drying technology, Sultan Qaboos University Research
Day, Muscat, May 04-07

Sablani, S. S., Rahman M. S., Mahgoub, Al-Marzouki, A, A, Al-Ruzeiqi, Al-
Habsi, N. H. and Al-Belushi, R. H. 2003. Drying rates and quality parameters
of sardines dried using solar dryers, Nordic Drying Conference, Denmark,
June 25-28

Rahman, M. S. and Sablani, S. S. 2003. Porosimetry and puncture test of
freeze dried abalone, International Symposium on Food Rheology and
Structure, Zurich, Switzerland February 9-13

Shayya, W. H. and Sablani, S. S. 2002. Explicit calculation of fanning friction
factor in pipeline flow of Herschel-Bulkley fluids using artificial neural
networks, American Society of Agricultural Engineers, Chicago, IL July 28-31
Sablani, S. S., Goosen, M. F. A., Paton, C., Shayya, W. H. and Al-Hinai, H.
2002. Simulation of fresh water production using a humidification-
dehumidification seawater greenhouse, World Renewable Energy Congress
VI, Cologne, Germany 29 June-05 July
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Sablani, S. S., Goosen, M. F. A., Al-Belushi, R. and Gerardos, V. 2002.
Influence of spacer thickness on permeate flux in spiral-wound seawater
reverse osmosis systems, [nternational Congress of Membrane Science,
Toulouse, France, July 7-12

Goosen, M. F. A., Sablani, S. S., Al-Maskri, S., Al-Belushi, R. 2002. Effect of
feed temperature and flow rates on permeate flux in spiral-wound seawater
reverse osmosis systems, [nternational Congress of Membrane Science,
Toulouse, France, July 7-12

Sablani, S. S., Rahman M. S., Mahgoub, Al-Marzouki, A, A, 2002. Sun and
solar drying of fish sardines, International Drying Symposium, Beijing, China,
August 27-30

Sablani, S. S. and Rahman M. S. 2002. Pore formation in foods as a function
of freeze-drying temperature, International Drying Symposium, Beijing,
China, August 27-30

Sablani, S. S. and Rahman M. S. 2002. Osmotic dehydration of mango pieces
of different geometries in sugar-water solution: equilibrium distribution data,
International Drying Symposium, Beijing, China, August 27-30

Sablani, S. S. 2002. Development of new technology for improvement in
performance of reverse osmosis desalination systems, Sultan Qaboos
University Research Day, Muscat, May 04-07

Sablani, S. S., Goosen, M. F. A., Shayya, W. H., Paton, C. and Al-Hinai 2002.
Solar desalination using a humidification-dehumidification seawater
greenhouse, International Conference on Energy Research and Development,
Kuwait, March 5-7

Sablani, S. S., Goosen, M. F. A., Al-Belushi, R. and Wilf, M. 2002.
Experimental and modeling studies of concentration polarization phenomena
in seawater reverse osmosis systems International Desalination Association,
Manama, Bahrain, March 8-13

Goosen, M. F. A., Sablani, S. S., Al-Hinai, H., Paton, C. and Shayya, W. H.
2002. Humidification-dehumidification desalination: Seawater greenhouse
development for Oman, [International Desalination Association, Manama,
Bahrain, March 8-13

Sablani, S. S. and Ramaswamy, H. S. 2001. A comparative study of
temperature versus lethality approach for the determination of fluid/particle
heat transfer coefficients, AIChE, Conference of Food Engineering, Reno,
Nevada, November 4-9

Marcotte, M. Sablani, S. S. and Baik O. D. 2001. Prediction of thermal
conductivity of bakery products using neural network, [Institute of Food
Technologists, New Orleans, LA, June 20-24

Sablani, S. S., Kasapis, S. and Al-Rahbi, Y. 2001. Water sorption isotherms
and glass transition properties of gelatine, Asian-Oceana Drying Conference,
Pinang, Malaysia, August 20-22

Goosen, M. F. A., Sablani, S. S., Al-Hinai, H., Shayya, W. H. and Paton, C.
2001. Thermodynamic and economic consideration in solar desalination, Solar
Energy Conference, Sharjah, UAE, February 19-22

Goosen, M. F. A., Al-Hinai, H and Sablani, S. S. 2000. Capacity building
strategies for desalination: activities, facilities and educational programs in
Oman. Desalination Strategies in South Mediterranean Countries, Jerba,
Tunisia, September 11-13
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Sablani, S. S. 2000. A neural network approach for non-iterative calculation
of the heat transfer coefficient in fluid/particle systems, Institute of Food
Technologists, Dallas, TX, June 10-14

Sablani S. S. and Kasapis, S. 2000. First and second approximation
calculations in  the mechanical relaxation function of high
sugar/polysaccharide systems, Institute of Food Technologists, Dallas, TX,
June 10-14

Kasapis, S. and Sablani, S. S. 2000. Dynamic oscillation measurements of
starch networks at temperatures above 100°C, Institute of Food Technologists,
Dallas, TX, June 10-14

Myhara, R. M. and Sablani, S. S. 2000. Unification of fruit water isotherms
using artificial neural networks, [International Drying Symposium,
Leeuwenhorst, Noordwijkerhout, The Netherlands, August 28-31
Krishnamurthy, H., Sanchez, G. Ramaswamy, H. S., Sablani, S. S., and
Pandey, P. K. 2000. Heating rates of canned particulate non-Newtonian liquids
as influenced by product and system parameters during end-over-end agitation
processing in a rotary autoclave. International Congress on Engineering and
Food, Puebla, Mexico, April 10-13

Shayya, W. H. and Sablani, S. S. 1999. Use of artificial neural networks in the
non-iterative calculation of the friction coefficients in closed pipe and open
channel flow, American Society of Agricultural Engineers- Canadian Society
of Agricultural Engineers, ON, July 18-21

Baik, O., Sablani, S. S., Marcotte, M. and Castaigne, F. 1998. Modeling of
thermal properties of a cup cake during simulated conditions of industrial
baking. Institute of Food Technologists, Atlanta, GA. June 14-18

Myhara, R. M., Sablani, S. S., Al-Alawi, S. M. and Taylor, M. S. 1998. A
neural network approach for modeling moisture sorption isotherm of Omani
dates, International Drying Symposium, Tahallesse, Greece, August 18-22
Sablani, S. S. and Ramaswamy, H. S. 1997. Flow visualization and heat
transfer study of liquid particle mixing in containers subjected to end-over-end
rotation, Institute of Food Technologists, Orlando, FL. June 14-18

Sablani, S. S., Ramaswamy, H. S. and Pandey, P. K. 1997. Rhological
characteristics of guar gum as affected by thermal processing under end-over-
end agitation, Canadian Institute of Food Science and Technology, Montreal,
PQ., Sep 20-24.

Sreekanth, S., Ramaswamy, H. S., Sablani, S. S. and Prasher, S. O. 1997. A
neural network approach for inverse heat transfer problems. American Society
of Mechanical Engineers, National Heat Transfer Conference, Baltimore,
MD, August 10-12.

Pandey, P. K., Sablani, S. S. and Ramaswamy, H. S. 1997. Heat transfer to
model non-Newtonian liquid and particle mixtures in cans subjected to end-
over-end rotation. Canadian Society of Agricultural Engineers, Sherbrooke,
PQ, May 27-30

Sablani, S. S., Ramaswamy, H. S., Sreekanth, S. and Prasher, S. O. 1996.
Application of neural network for predicting heat transfer coefficients
associated with end-over-end agitation of canned particulate fluids, Canadian
Institute of Food Science and Technology, Guelph, ON, August 18-21
Sreekanth, S., Ramaswamy, H. S. and Sablani, S. S. 1996. Use of neural
network modeling in drying/psychrometric applications, International
Congress of Food Science and Technology, Chicago, IL. August 6-8
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Sreekanth, S., Sablani, S. S., Ramaswamy, H. S., and Prasher, S. O. 1996.
Application of neural network for minimizing the number of experiments in a
multi-factor multi-level experimental design, Canadian Institute of Food
Science and Technology, Guelph, ON, August 18-21

Sablani, S. S. and Ramaswamy, H. S. 1996. Heat transfer to particles in cans
during end-over-end processing: Influence of particle size and particle volume
fraction (%v/v). Institute of Food Technologists, New Orleans, LA, June 22-26
Sablani, S. S. and Ramaswamy, H. S. 1995. Influence of physical properties
and rotational speed on fluid-to-particle heat transfer coefficients, Conference
of Food Engineering, Chicago, IL, November 2-3

Sablani, S. S. and Ramaswamy, H. S. 1995. Heat transfer coefficients in cans
during end-over-end processing as influenced by system (operating)
parameters, American Society of Agricultural Engineers-NABEC, Bar Harbor,
Maine, July 30- August 2

Sablani, S. S. and Ramaswamy, H. S. 1994. Fluid/particle heat transfer
coefficients in cans during end-over-end rotation, [Institute for Thermal
Processing Specialists, Sheraton Crystal City Hotel near Washington DC,
November 15-17

Sablani, S. S., Ramaswamy, H. S. and Prasher, S. O. 1994. Use of neural
network in thermal processing application, American Society of Agricultural
Engineers-NABEC, Guelph, ON August 10-12

Ranganna, B., Sablani, S. S., Raghavan, G.S.V., Mujumdar, A. S. and Kudra,
T. 1994. Parametric studies of axi-symmetrical two-dimensional spouted bed
dryer with draft plates, International Drying Symposium, Gold Coast,
Australia, August 1-4

Raghavan, G.S.V., Tulasidas, T. N., Sablani, S. S. and Ramaswamy, H. S.
1994. Concentration dependent diffusivity in drying of shrinkable
commodities, International Drying Symposium, Gold Coast, Australia, August
1-4

Ramaswamy, H. S, Sablani, S. S. and Abbatemarco, C. 1993. Heat transfer
coefficients associated with rotational processing of food, American Society of
Agricultural Engineers, Spokane, WA June 10-13

Grabowski, S., Ramaswamy, H. S. and Sablani, S. S. 1993. Effect of thermal
processing conditions (type of heating medium/retort, temperature and
container shape) on heating rates of pacific salmon, Institute of Food
Technologists, Chicago, IL July 10-14

Grabowski, S., Ramaswamy, H. S. and Sablani, S. S. 1993. Effect of
container shape and rotational speed on heating rates of pacific salmon during
thermal processing, Conference of Food Engineering, Chicago, IL February
21-24

Ramaswamy, H. S., Basak, S. Abbatemarco, C. and Sablani, S. S. 1992.
Rheological properties of starch as influenced by thermal processing in an
agitating retort, Conference of Food Engineering, Minneapolis, MN August 4-
6
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	Education
	Professional Experience
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	Supervision
	Post-doctoral Researchers (9)
	Rashid Al-Belushi, September 2002
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	Current (4)
	30. Yang Jiao, Ph.D. in Food Engineering (December 2014)
	31. Donglei Luan, Ph.D. in Food Engineering (December 2014)
	32. Odgerel Bumandalai, M.S. in Bioenergy and Bioproducts Engg (December 2014)
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	34. Tian Liu, Ph.D. in Materials Science and Engineering (May 2014)
	35. Wenjia Zhang, Ph.D. in Food Engineering (May 2014)
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	42. Shunshan Jiao, Ph.D. in Food Engineering (May 2012)
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	 Member, CAHNRS Foods for Health Task Force, 2013-2015
	 Member, Departmental Website Development Team, 2011-2013
	 Chair, Marketing and Recruitment Committee, 2008-2010
	Faculty Mentor at WSU
	Sultan Qaboos University (1997-2007)
	 Low Moisture Foods from Ingredients to Finished Products: Food Materials Science Fundamentals, Challenges, and Opportunities, Institute of Food Technologists, Chicago, IL, July 14-15, 2018, 45 participants, 3 lectures
	 Innovative Food Processing and Packaging Technologies, National Institute of Technology, Rourkela, India, presented 16 lectures, December 04-09, 2017
	Keynote/invited Lectures/Webinars
	 Food packaging technologies - future outlook, G.B. Pant University of Agriculture and Technology, Pantnagar, India February 23, 2021
	 Food safety challenges: Potential technological solutions, G.B. Pant University of Agriculture and Technology, Pantnagar, India February 23, 2021
	 Rational design of encapsulated systems for improved oxidative stability of micronutrients, National Institute Technology, Rourkela, India, January 07, 2020
	 Rational design of encapsulated systems for improved oxidative stability of micronutrients, Institute of Chemical Technology, Mumbai, India, December 26, 2019
	 Rational design of encapsulated systems for improved oxidative stability of micronutrients, Asia Pacific Drying Conference, Vadodara, India, December 15-17, 2019
	 Polymer packaging for advanced food processing technologies, Institute of Chemical Technology, Mumbai, India, November 28, 2017
	269 Bahrami, S. and *Sablani, S. S.  (2024). Phase Change Materials in Food Packaging: A Review. Food and Bioprocess Technology http://doi: 10.1007/s11947-024-03564-0

	266 Guan, J. W., Lacombe, A., Rane, B., Artiga, C., Tang, J., Sablani, S. S. and Wu, V. C. H. (2024). Scaling up gaseous chlorine dioxide (ClO2) treatment in the cold storage of fresh apples. Postharvest Biology and Technology 217: http://doi.org/10.1...
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	256 Zhou, X., Gezahegn, Y., Zhang, S., Tang, Z. W., Takhar, P. S., Pedrow, P. D., Sablani, S. S., and Tang, J. (2023). Theoretical reasons for rapid heating of vegetable oils by microwaves. Current Research in Food Science Volume 7 DOI 10.1016/j.crfs....
	255. Zhou, Xu, Tang, Z. W., Pedrow, P. D., Sablani, S. S., and Tang, J. (2023). Microwave heating based on solid-state generators: New insights into heating pattern, uniformity, and energy absorption in foods, Journal of Food Engineering Volume 357, D...
	254.  Alvi, T., Khan, M. K. I., Maan, A. A., Shahid, M., and Sablani, S. S. (2023). Microwaves as sustainable approach for artificial ripening of date fruit cv. Khupra to reduce fruit waste. Food Bioscience Volume 54, DOI 10.1016/j.fbio.2023.102829
	252 Jadhav, H. B., Sablani, S. S., Gogate, P., Annapure, U., Casanova, F., Nayik, G. A., Alaskar, K., Sarwar, N., Ramiwas, S., and Khaneghah, A. M. (2023). Factors governing consumers buying behavior concerning nutraceutical product. Food Science and ...
	249 Ross, C., Sablani, S. S. and Tang, J. (2023). Preserving ready-to-eat meals using microwave technologies for future space programs. Foods 12, Article Number 1322, DOI 10.3390/foods12061322
	248 Gezahegn, Y.,  Hong, Y. K., Tang, J., Pedrow, P., Sablani, S. S., Liu, F., and Tang, Z. W. (2023). Development and validation of analytical charts for microwave assisted thermal pasteurization of selected food products. Journal of Food Engineering...

	247 Rane, B., Lacombe, A., Guan, J. W., Lucero, L., Bridges, D. F., Sablani, S. S., Tang, J., and Wu, V. C. H. (2023). Reduction of Aspergillus flavus and aflatoxin on almond kernels using gaseous chlorine dioxide fumigation. Food Chemistry 402: Artic...
	246  Sun, S. C., Xie, Y. C., Yang, R., Zhu, M. J., Sablani, S. S., and Tang, J. (2023). The influence of temperature and water activity on thermal resistance of Salmonella in milk chocolate. Food Control 143: Article Number 109292, DOI 10.1016/j.foodc...
	245. Zhou, X., Pedrow, P. D., Tang, Z. W., Bohnet, S., Sablani, S. S., Tang, J. (2023). Heating performance of microwave ovens powered by magnetron and solid-state generators. Innovative Food Science and Emerging Technologies. Volume 83 DOI 10.1016/j....

	244 Murid, M., Khan, M. K. I., Asif, M., and Sablani, S. S. (2023). Preferential binding effect of cocoa powder on fried donuts through the electrostatic coating method. International Journal of Food Science and Technology DOI 10.1111/ijfs.16222
	243  Yildiz, S., Shin, G. Y., Franco, B. G., Tanh, J., Sablani, S., and Barbosa-Canovas, G. V. (2023). Equivalent processing for pasteurization of a pineapple juice-coconut milk blend by selected nonthermal technologies. Journal of Food Science DOI 10...
	242 Parhi, A., Zhang, C. Y., Sonar, C. R., Sankaran, S., Rasco, B., Tang, J. and *Sablani, S. S. (2022). Finding a carbohydrate gel-based oxygen indicator for expedited detection of defects in metal-oxide coated food packaging. Food Packaging and Shel...
	241 Sonchaeng, U., Promsorn, J., Bumbudsanpharoke, N., Chonhenchob, V., Sablani, S. S., and Harnkarnsujarit, N. (2022). Polyesters incorporating gallic acid as oxygen scavenger in biodegradable packaging. Polymers 14: Article Number: 5296, DOI 10.3390...
	240 Khan, M. I. H., Longa, D., Sablani, S. S., and Gu, Y. T. (2022). A novel machine learning based approach for characterizing the micromechanical properties of food material during drying. Food and Bioprocess Technology DOI 10.1007/s11947-022-02945-7
	239 Inanoglu, S., Barbosa-Canovas, G. V., Sablani, S. S., Zhu, M. J., Keener, L., and Tang, J. (2022). High pressure pasteurization of low-acid ready-to-eat food. Comprehensive reviews in Food Science and Food Safety DOI 10.1111/1541-4337.13058
	238 Majumdar, P., Deb, B., Gupta, R., and Sablani, S. S. (2022). A comprehensive review of fluidized bed drying: Sustainable design approaches, hydrodynamic and thermodynamic performance characteristics, and products quality. Sustainable Energy Techno...

	237 Zhao, J. H., Kumar, P. K., and *Sablani, S. S. (2022). Glass transition in frozen systems as influenced by molecular weight of food components. Comprehensive Reviews in Food Science and Food Safety, DOI 10.1111/1541-4337.13034
	236 Al-Bahr, Z., Al-Ghamdi, S., Tang, J., and *Sablani, S. S. (2022). Pressure-assisted thermal sterilization and storage stability of avocado puree in high barrier polymeric packaging. Food and Bioprocess Technology, 15: 2616-2628, DOI 10.1007/s11947...
	235 Zhao, Y., Kumar, P. K., Sablani, S. S., and Takhar, P. (2022). Hybrid mixture theory-based modeling of transport of fluids, species, and heat in food biopolymers subjected to freeze-thaw cycles. Journal of Food Science 87: 4082-4106, DOI 10.1111/1...
	233 Murid, M., Khan, M. K. I., Butt, M. S., Maan, A. A, and Sablani, S. S. (2022). Evaluation of electrostatic powder coating method to prolong the shelf life of cheese slices, Journal of Food Science, 87: 1742-1753 DOI 10.1111/1750-3841.16086
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