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Awards and Distinctions  
• Awarded Institute fellowship for pursuing Ph.D. from Indian Institute of Technology 

(IIT, Delhi). 

• Qualified UGC (University Grant Commission) NET (National Eligibility Test for 

Lectureship), June, 2011. 

• Received Shri. R. Rajgopalan Scholarship for scoring highest merit based on aggregate 

of marks of first two semesters of graduate degree. 

• Awarded merit certificate for being 3rd rank holder in department of food technology at 

under graduate level. 

• Awarded Hindi Pratibha Puraskar from Academy of Hindi, Delhi, India for scoring 89% 

marks in high school all over India. 

• Won Judge’s Prize for poster presentation on “Synthesis and characterization of Poly 

hydroxy butyrate film” at Bhaskaracharya College of Applied Sciences, University of 

Delhi, New Delhi, November 3, 2014. 
 
 
 


