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The Chairman 
NAEAC Secretariat 
Room # 2, Old Comsats Building 
HEC Sector H-8/1, Islamabad 
Tel: 051-90802681 
E-mail: infonaeac@yahoo.com 
 
 
 
 
Subject: Accreditation Inspection Committee’s (AIC) Report 
 (Section of Food Science & Technology, Department of Agriculture, University of 

Haripur (Hazara), KPK. 
 
 
 
Respected Sir: 
 
Please find enclosed the desired information relating to UoH visit of Professors/Experts (Food Technology) 
of PMAS Arid Agriculture University, Rawalpindi on March 20, 2014. 
 
The undersigned is thankful for your kind interest and trust. Please acknowledge the receipt of present 
report and let me know if anything missing or needed from this end. Thanks. 
 
With regards, 
 
Prof. Dr. Tariq Masud 
Chairman 
Department of Food Technology 
PMAS-Arid Agriculture University Rawalpindi 
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1. Executive Summary 

University of Haripur, KPK was established in 2008 and offereing a wild range of degree programs.  

Although the faculty is well qualified, however, out of four, only two faculty members are working on 

regular basis. At present, three degree programmes are running simultaneously with a total strength of 

12 students with one lecture room and two labs with a reasonable number of basic equipments without 

having any specialization lab and food processing unit as per requirement of the degree programs. The 

share of the section, in annual budget of the Faculty for books, chemicals and glassware is not enough 

to fulfill the genuine demand of a degree program. Furthermore, the number of subscription of both 

local and international journals needs improvement.   

It is recommended that all the programmes should be run according to the HEC criteria with a 

reasonable budget to fulfill the needs of the practical skills for the students and research. 

2. INTRODUCTION 

.  Section of Food Science & Technology, Department of Agriculture, University of Haripur 

(Hazara), Khyber-Pakhatunkhwa, Pakiatan. 

 Department History and Main Features 

The first campus of the University of Haripur was established in 2008. Presently, thirteen different 

departments are running under three different faculties. A wild range of degree programmes are running 

under these departemnts. Among which, Department of Agriculture Science consists of different sections 

including section of Food Science and Technology. This section initiated its graduate programme as B.Sc. 

(Hons.) in 2010. Simultaneously, this section also started its post graduate programme as M.Sc (Hons) and 

Ph.D from the limited available resources in order to generate new knowledge/trained manpower to this 

particular area especially Hatar Industrial State. However, at present the strength of BSC Hons. (Food 

Science and Technology) is less than 8 while in MSc (Hons.) and PhD, only 3 and 1 student is enrolled 

respectively.  

 Degree programs offered 

 B.Sc (Hons) Food Science and Technology 

 M.Sc (Hons) Food Science and Technology 

 Ph.D Food Science and Technology 
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2. CRITERION ANALYSIS 

Criteria I: Strength and quality of Faculty 

The faculty members of the section of Food Science and Technology, Deparment of Agriculture UH, are well 

qualified and skilled and have the potential to educate students in an amicable manner by enhancing their 

research potential and developing output. Presently, four Assistant Professors are serving in this section. All 

of them have a doctorate degree and two of them hold Ph.D degrees from abroad. However, only two of 

them are regular strength of university while the other two are hired through the HEC placement 

programme. The range of experience of these faculty members vary from 5 to 22 years. Presently, this 

section is running degree programs at graduate and post graduate levels. The faculty members of this 

section are also providing a technical knowhow to different food industries to nearby industrial state of hatar. 

Based on importance of the subject, there is need to increase the number of faculty members having 

different specializations for quality education. The Faculty is amicably using teaching and evaluation 

instruments such as frequent use of internet plus multimedia, quizzes, assignments, projects, 

seminars/presentations, sessional, mid and final examination. A committee is present for monitoring the 

existing system of student evaluation at this section. 

The participation of the Faculty to the seminars and conferences is limited and dependent to the support of 

HEC or any organization. The contributions of the Faculty toward research publications in national and 

international journals are appropriate. However, contribution toward publication of books, chapters and 

proceedings is inadequate and needs improvement. The perception of the Faculty about degree program is 

clear. The student teacher ratio is quite good and teacher can focus the students in a better way by giving 

more session to question answer and presentations etc. 

Criteria II: Curriculum Design and Development 

Currently, this section is providing teaching/research to the B.Sc (Hons), M.Sc (Hons.) and Ph D degree 

program as per requirement of HEC. 

Required text books are available but their number is limited.  A limited budget for books is also available for 

the main library. No separate departmental budget for research journals is available. A meager amount of 

budget is allocated to the Faculty to justify the needs of the department. The students of both graduate and 

post graduate levels are well aware about course program, admission policy, enrolment, withdrawal and 

course break up.  

 



7 

 

Criteria III: Infrastructure and Learning Resources 

Only two labs and one lecture room was available for this section. The size of the labs and class room is 

appropriate for the sitting of students. Although the laboratory facilities are appropriate for the 

undergraduate program but there is a dire need to strengthen the laboratory facilities and establishment of 

Hi-tech   lab to increase the research capabilities of the post graduate students. Equipments available in the 

department are insufficient. There is a need of more separate budget or research grants for purchase of 

important laboratory equipments. Seven supporting staff members are available and are partially trained. 

Provision of better equipment and well trained supporting staff can boost up the quality of higher education. 

Whatever, the equipment is available in the labs are properly utilized. The share of the section, in annual 

budget of the Faculty for books, chemicals and glassware is not enough to fulfill the genuine demand of a 

degree program. Furthermore, the number of subscription of both local and international journals needs 

improvement.   

3:   SWOT Analysis of the Degree programs 

(A brief SWOT of the Section of Food Science & Technology, Dept. of Agriculture, UH is presented 
herewith) 

 
i. Major Strengths of Degree Programs: 

 Qualified and well experienced faculty having learning skills, diversified field of specialization 

and target oriented research to impart quality education 

 Cooperative and peaceful environment for studies, intellectual freedom and counseling 

facilities. 

 Highly supportive attitude of the University management for the uplift of the department. 

 Prescribed rules and procedures are followed for admission and conduct of teaching programs. 

ii. Major Weaknesses: 

 Inadequate laboratory facilities that needs special attention for enhancement of research 

activities by increasing the number of laboratories according to their subjects. 

  Inadequate lab equipments particularly to carry out research at post graduate level. 

 Shortage /non-availability of trained support staff for lab to operate and maintain the 

equipment. 

 Non existence of the Food processing unit. 

 Inadequate space for class rooms, laboratories and offices. 

 Insufficient funds for research and maintenance of lab equipments. 

 

 



8 

 

4:  ACTIONABLE RECOMENDATIONS 

 Laboratories should be equipped with basic facilities and equipments to improve the research 

work.  

 Recruitment of trained supporting staff for the maintenance of lab equipments. 

 The class rooms can be increased and maximum teaching aids should be provided 

 The number of labs should be increased and diversified. 

 A processing unit should be available. 

 Research areas should based on industrial based problems relating to this particular area. 

 Faculty members should focus on target oriented research and to get projects from different donor 

agencies. 

 The strength of faculty should be increased on the basis of different specialization as per 

requirement of area of food sciences. 

  The student and faculty member should be facilitated and encouraged to attend seminars and 

workshops at national and international level by providing more funds in this head. 

 There must be healthy competition among the students for product development.  

 Need of more opportunities, scholarships and financial aids. 
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TEACHING FACULTY PROFILE 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

S. 

N. 
Name 

Designation/ 

Status 
Specialization Qualification  

HEC 

Approved 

PhD 

Supervisor  

Experience 

(Res/teaching 

Industrial)  

1 

Dr. 

Muhammad 

Liaquat 

Assistant 

Professor 

(F/T - TTS) 

 

Food 

Chemistry and 

Biochemistry 

 

Ph.D  

Leeds Uni.UK 
YES 22 years 

2 

Dr. 

Muhammad 

Jahangir 

Assistant 

Professor 

(F/T-Regular) 

 

Metabolomics  

Ph.D 

Leiden Uni, 

Netherland 

YES 7 years  

3 

Dr. Kashif 

Sarfraz 

Abbasi 

Assistant 

Professor 

(F/T-IPFP) 

 

Post Harvest 

Technology 

PhD 

PMAS –

Arid.Agri (Pak) 

YES 5 years  

4 
Dr. Talat 

Mehmood 

Dy. Dir 

QEC/ (P/T 

visiting faculty) 

Food 

Microbiology 

PhD 

(PMAS- 

Arid.Agri (Pak) 

In Process 5 years 
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Name   Dr. Muhammad Liaquat 

Nationality                   British/Pakistani  

 

Contact detail  Department of Agriculture University of Haripur  

Khyber Pakhtoon Khawa Haripur Hazara       

Mobile:   (+44) 3429514938   

Email:   m.liaquat11@members.leeds.ac.uk 

   mliaquat@uoh.edu.pk 

 

 EDUCATION   
University of Leeds United Kingdom 

1997 – 2002  PhD  Food Chemistry (Enzyme and Biocatalysis) 

 Title: Applications Of Seedling Lipases For Low Molecular Weight 

Flavor Ester Synthesis In Organic Phase Biocatalysis 

 

1990- 1992  NWFP Agriculture University Peshawar 

MSc (Hon) Food Science and Technology 

Dissertation: Physio-chemical characteristics of canola oil under 

Pakistani conditions 

 

Modules included: Enzymology, food processing and preservation, 

quality control, analysis evaluation, biochemical techniques, 

biochemistry. 

 

1990-1992  NWFP Agriculture University, Peshawar 

   BSc (Hon) Agriculture major in Food Sci & Technol 
 

1984-1986  Government College Baghbanpura, Lahore  

FSc (Physics Chemistry, Math, English) 
    

1980-1984  BISE Lahore 

Matric (Physics, Chemistry, Math, English) 

 

 

mailto:m.liaquat11@members.leeds.ac.uk
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WORK HISTORY  

 

  1991 - 2003     Ayub Agriculture Research Institute (ORI) Faisalabad        

   ASSISTANT RESEARCH OFFICER                                 

 

Primary Duties and Responsibilities included:  

 To plan, manage and execute various research projects on date fruit processing / 

oilseeds (canola, sunflower, linseed, linseed) together with 

associated data analysis, giving presentations, and preparing research reports for 

publication. 

 To lead and supervise the work of three   laboratory assistants on analytical testing, 

sample running, instrument calibration good laboratory practices (GLP) and health and 

safety  

 

Apr 04- Jun 04   Yorkshire Cottage Bakeries, Bradford  UK 

ASSISTANT TECHNICAL MANAGER  

Duties included:  

 Updating procedures within quality system and carrying out an audit of factory standards 

and conditions as well as working practices against Quality Manual Procedure.  

 

Jun 04 –Aug 07   Daniels Chilled Foods, Leeds UK 

QUALITY CONTROL TECHNOLOGIST 

Duties Included 

o To ensure that our products comply with customer’s and legislative standards in terms of 

specification, quality,  testing, production, and labelling.This was done through carrying 

quality checks during production such as: 

o Inspecting products against specifications, monitoring GMP, CCP’s in HACCP, hygiene, 

carrying taste panels, daily, products / water sampling for micro and chemical testing. 

o Internal auditing of site and products (hygiene, glass, traceability) 

o Maintaining technical documentation and records. 

o Monitoring relevant paperwork used within production and assisted in BRC (British 

Retail Consortium) audit. 

 

August 07 – May 08  Leeds Metropolitan University UK 

SENIOR LEARNING OFFICER  
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Responsibilities included: 

 Supporting undergraduate and postgraduate students in their learning of various food 

management courses.  

 Organizing and preparing the materials for practical classes, troubleshooting practical 

issues as they arise, demonstrating instrumentation and techniques, setting up recording 

equipments, developing future practical classes. 

 Health and safety issues such as risk assessment for the staff. 

 

Nov 2008- May 09  BPP College of Professional Studies, Leeds, UK 

 

Jun 2009- Dec 2010  MA Consulting, Leeds UK 

    Consultant 

 

Dec 2010 – Present   University of Haripur 

    Assistant professor / Section In charge  

Food science and technology         

Duties include 

 Teaching food science and technology courses to undergraduate and postgraduate 
students.  

 Supervising MSc/ PhD research students through the development of the research 
project, literature review, the data collection, the analysis of the results and the writing 
up dissertation. 

 Preparing Self Assessment Report for degree accreditation. 

  Developing  Teaching Curricula  

 Creating networking /liaising with food Industry and seek opportunities for joint 
projects. 

 To advice undergraduate students to enroll in food science. 

COMPUTER SKILLS: 

 Daily basis packages such as Microsoft Office 20007, Excel, Power Point, Chem. 

Draw. 
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CONERENCES AND WORKSHOPS: 

 

Jan 2014      Pak Workshop  on “ Postgraduate research tool- Research made easy”    

through video conferencing organized by Research Center  for training 

and development , held on 29-30 Jan, 2014. 

 

Jan    2014     Pak   Workshop on “Professional competency enhancement program for  

teachers” organized by Higher Education Commission (HEC) at 

University of Haripur, Dec 17, 2013- January 17, 2014. 

 

Nov. 2013   China  International symposium on “Biocatalysis and Biosynthetic  

Engineering”,Shanghai, China (HEC Funded). East China University of 

Science and Technology, November 11-13. 

 

Apr.2013     China International Congress on “Enzymes and Biocatalysisn”-2013 

     Nanjing China (HEC Funded).  April 24-27. 

 

Jun 2013   Pak 1
st
 National Conference on “prospects and opportunities for 

agriculture development in Pakistan”, Kahnispur. Jun 25-27     
     

 

Feb. 2013 - Pak Managing intellectual property rights- Ethical compliance and protection 

of innovation ideas/technologies. Effective handling of Turnitin 

software for plagiarism: University of  Haripur 

 

Sep 2013 – Pak Faculty Development Program, University of Haripur. Jun 9-13 

 

Apr. 2011 -Pak        Publishing your Research, Hazara University  

 

July 2011 Pak International conference on “prospects and challenges to sustainable 

agriculture”, University of Azad Jammu & Kashmir Rawlakot, 

July 11-12.  
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Jun 2006 - UK        HACCP (Hazards Analysis Critical Control Point) Course BRC London  

 

July 2006 - UK        First Aid Training, Priestly College Leeds, UK 

 

Jan 2000 - UK  Postgraduate Symposium on Flavours, Nottingham University, UK  

 

Jun 1999 - UK               Developing skills in project planning and management, technical writing, 

poster making and presentation, University of Leeds 

 

PROFESSIONAL ACTIVITIES AND  BODY MEMBERSHIPS: 

 Incharge of Food Science Section at University of Haripur 

 Member of Institute of Food Science and Technology, UK 

 PhD approved supervisor-Higher education commission (HEC)   Pakistan. 

 Reviewer   

o Journal of Chemical Society of Pakistan 

o NED University Journal of Research- Applied sciences  

 

RELEVANT PROFESSIONAL EXPERIENCE : 

 Supervision of PhD-projects: 1   Co-supervision: 1  

 Supervision of MSc- projects: 1  Co-supervision : 1 

 Supervision of   BSc (H) Project:4  

 

INSTRUMENTATION OR ANALYTICAL EXPERIENCE: 

 Spectrophotometry - spectrofluorimetry  

 HPLC 

 GC 

 GC-MS 

 

RESEARCH PUBLICATIONS : 

 

i. Liaquat  M,  Saeed  M, Aslam S, Khan A, Khan H, Shah Masaud Khan S.M,  

Sardar Ali S , Wahab S, Haq Nawaz Bhatti H.N. (2012). Rape seedling lipase 

catalyzed synthesis of flavor esters through transesterification in hexane. Pak. J. 

Chem. Soc. 34 (2): 144-150. 
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ii. Khan A, Bakht J, Khan M.I., Saeed M, Khan H, and Liaquat M. (2012). Peanut 

genotypes for low Dir, Khyber pakhtoonkhawa, Pakistan. Pak. J. Bot. (accepted). 

 

iii. Hakim Khan, Hidayat ur rehman, Jehan Bakhat, S.A Khan, M. Liaquat, M. saeed 

and Farhad Ahmed (2012). Interaction of combining ability facts with 

environment for some morphological and yield traits in sunflower. Pak Journal of 

Botany (accepted) 

 

iv. Liaquat, M. (2011). Optimized synthesis of (Z)-3-hexen-1-yl caproate using 

germinated rapeseed lipase in organic solvent.  J. Mol. Catal. B: Enzym. 68,59-

65. 

 

v. Liaquat, M.  (2011). Rapeseed lipase catalyzed synthesis of butyl butyrate for 

flavor and nutraceutical applications in  organic media. Pak. J. Sci. Ind. Res. 54, 

6-13. 

 

vi. Liaquat, M and Apenten, R.K.O. (2000). Synthesis of low molecular weight 

flavor esters using plant seedling lipases in organic solvents. J.  Food Sci., 65, 

295-299. 

 

vii. Khan, A.H; Liaquat, M; Husain S.A.  (1996). Quality of seed oils in brassica 

carinata varieties, peela raya and brown raya. J. Agri. Res. 34,75-77. 

 

viii. Liaquat, M; Saeed, M; Khan, A.H et al. (1996).  Physio-chemical characteristics 

of the oil of different cultivars of canola under Pakistani Conditions.  Sarhad J 

Agri. XII (2), 177-184. 

 

ix. Liaquat, M; Khan AH Rashid A et al (1996). Effect of Nitrogen Fertilizer on the 

oil content of sunflower (Helianthus annuns L). J Agri. Res. 34, 233-236. 

 

x. Liaquat, M; Khan, A.H; and Ahmed, I. (1994). Qualitative determination of 

glucosinolates in crucifer seeds. Sarhad J Agri. X (6), 629-631. 
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Paper Submitted During 2013 

xi.  Muhammd Liaquat M., A. R. Gurmani, S. Khan, Z. Ahmed, A. Qayyum , H. 

Khan, S. Khan,  M. Jehangir, M. Nawaz (2013). Parameters affecting the 

synthesis of (Z)-3-hexen-1-yl acetate by trans-esterification in organic solvent 

(re-submitted  J. Chem. Soc. Pak. August, 2013). 

 

 

xii. Muhammad Liaquat, Richard Owusu Apenten, Naushad Ali
 
(2013). Catalytic 

efficiency of germinated crude rape seed lipase affected by cultivars, buffer types 

and freeze drying (Submitted to IJAB, Sep 2013) 

 

xiii.     Naushad Ali, Farhatullah, Muhammad Saeed, Muhammad Liaqat, Sher Aslam 

Khan
1
, Hakim Khan

1
, Malik Ashiq Rabbani

3
, Ayub Khan And Nadar Khan 

Sumitted to IJAB, August 2013) 

 

xiv. Naushad Ali
1
, H. Khan, M. Saeed

1
, A. Khan, S. A. Khan, M. Liquat, N. Khan, K. 

Naveed, S. Ali, S. M. Khan and I.Hussain. (Submitted to IJAB, August 2013) 

 

xv. Kashif S. Abbasi, Tariq Masud, Asif Ahmad, Sartaj Ali, Muhammad Liaquat. 

Sugar-starch metabolism and anti oxidant potential in potato tubers in response to 

different anti sprouting agents during storage (Submitted to J. Chem.Soc.Pak in 

June 2013) 
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DR. MUHAMMAD JAHANGIR 

 

Personal Information 

 

Name:   Muhammad Jahangir.  

 

Permanent address:   

Village & P.O. Gudwallian. District & Tehsil Haripur (Hazara)  

Khyber-Pakhtunkhwa. Pakistan.  

 

Present official address:  

Discipline of Food Science & Technology. Department of 

Agricultural Sciences. University of Haripur (Haripur Campus)  

Khyber-Pakhtunkhwa. Pakistan.  

 

Mobile:   (0092) 300 988 1091  

E – Mail:   mj_awan@hotmail.com  

Date of birth:   01 – 04 – 1979  

Country of birth:  Pakistan  

Nationality:   Pakistani  

Passport number:  BU8104841  
Marital status:  Single 

 

Education 

 

2005 – 2010: Doctorate (PhD), Department of Pharmacognosy, discipline of 

Metabolomics, Institute of Biology. Leiden University. The Netherlands. 

2001 – 2003: Master of Science (Honours) in Agriculture in the subject of Food 

Science and Technology (1
st
 division). Agricultural University, 

Peshawar. Khyber-Pakhtoonkhwa, Pakistan. 

1997 – 2001: Bachelor of Science (Honours) in Agriculture in the subject of Food 

Science and Technology (1
st
 division). University for Arid Agriculture. 

Rawalpindi. (Punjab). Pakistan. 

1995 – 1997: Intermediate / F.Sc. (pre-medical) (1
st
 division). B.I.S.E. Abbottabad. 

Khyber-Pakhtoonkhwa, Pakistan. 

April 1995: S. S.C. Examination. (Science) (1
st
 division). B.I.S.E. Abbottabad. 

Khyber-Pakhtoonkhwa, Pakistan. 
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Areas of expertise 

- Systems biology, Metabolomics, Natural drug discovery 

- Food processing and preservation, New product development 

- Spectroscopic techniques (Nuclear magnetic resonance spectroscopy (NMR), mass 

spectroscopy etc.) 

- Chromatographic techniques (High performance liquid chromatography (HPLC), Thin 

layer chromatography (TLC), liquid-liquid chromatography, column chromatography, 

Solid phase extraction (SPE) etc.) 

- Research software (SIMCA-P
+
, MestRenova, chemdraw etc.) 

 

 

PhD Thesis Title 

 

Stress Response and Health Affecting Compounds in Brassicaceae 

 

MSc. (Hons.) Thesis Title 

 

Development and Storage Stability of Low Caloric Mango Squash 

 

BSc. (Hons.) Thesis Title 

 

Effect of different stabilizers on 
o
brix, acidity and ascorbic acid content of tomato concentrate 

 

Work experience (job / apprenticeship) 

Visited twelve countries internationally for scientific concerns, including attending 

conferences, joining workshops, giving lectures and auditing multinational companies. 

 

1. Assistant Professor: Department of Agricultural Sciences, University of Haripur, 

Khyber Pakhtunkhwa, Pakistan (presently working from 10th August 2011).  
 

2. Post Doctorate researcher: Department of Pharmacognosy, discipline of Metabolomics, 

Institute of Biology. Leiden University. The Netherlands (24
th
 may 2010 – 23th may 

2011). 

Key Responsibilities 

- Varietal characterization of plant material for anti-diabetic activity by using NMR 

based metabolomics coupled with multivariate data analysis. 
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- Identification of bioactive metabolites from Adhatoda vasica / Justicia adhatoda L. 

 

3. Halal Food Auditor: Halal Feed and Food Authority, The Netherlands, (8
th
 January 

2007 – 15
th
 June 2010). 

Key Responsibilities 

- Documentation review 

- Audit and inspection for production units 

 

4. Food Technologist Product Development: Salman corporation (Pvt.) Ltd. (1
st
 Sep. 

2004 – 15
th
 Aug. 2005). (www.salmancorp.com).  

Key Responsibilities 

- Product development 

- Quality control 

 

Workshops 

 

1. Participation: “Strategy for patent searching and patentability assessment” held at 

Leiden University, The Netherlands (1
st
 December 2010). 

 

2. Participation: Workshop on Animal Derivatives Issues and Integration of HAS (Halal 

assurance system) with ISO and HACCP held by The Assessment Institute of Foods 

Drugs and Cosmetics & Indonesian Council of Ulama (LPPOM – MUI), Indonesia (3
rd

 

July 2008). 

 

Trainings 

 

1. International training on Halal Assurance System held by The Assessment Institute of 

Foods Drugs and Cosmetics & Indonesian Council of Ulama (LPPOM – MUI), Indonesia 

(1
st
 – 2

nd
 July 2008). 

 

2. PhD training course ‘Metabolomics’ (lectures and practical) held at Wageningen 

University, The Netherlands (06 – 08 June 2007). 

 

3. Quality Management System (QMS.9000) training, held at Qarshi Research International 

(QRI), ‘’Internal Quality Control through Statistical Quality Control (SQC) Techniques‘’ 

(26
th

 June, 2004). 

 

4. 20
th
 Training Course in Nuclear and Other Advanced Techniques in Food & Agricultural 

Research at NIFA (8
th

 – 9
th

 Sep. 2003). 

 

http://www.salmancorp.com/
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5. Qarshi Research International. (23
rd

 Feb. – 26
th

 Aug. 2004) (www.Qarshi.com).  

 

6. Nuclear Institute for Food and Agriculture (NIFA), Peshawar (1
st
 Sep. 2002 – 28

th
 Feb. 

2003). 

 

7. Tops Food & Beverages (A division of Murree Brewery Co. Ltd.) (8
th

 Aug. – 18
th

 Sep. 

2000). 

 

8. Fazal Vegetable & Ghee Mills Ltd. (22
nd

 April – 2
nd

 June, 2000). 

 

Publications 

 

1. Jahangir M., Abdel-Farid I. B., Kim H. K., Choi Y. H., Verpoorte R. 2009. Healthy and 

unhealthy plants: The effect of stress on the metabolism of Brassicaceae. Environ. & Exp. 

Bot. 67 (1): 23 – 33.   

(Impact factor: 2.699 / Citations: 12) 

 

2. Jahangir M., Kim H. K., Choi Y. H., Verpoorte R. 2009. Health-affecting compounds in 

Brassicaceae. Com. Rev. Food Sci. Food Saf. 8: 31–43. (Impact factor: 1.333 / 

Citations: 16) 

 

3. Jahangir M., Abdel-Farid I. B., Choi Y. H., Verpoorte R. 2008. Metal ion-inducing 

metabolite accumulation in Brassica rapa. J Plant Physiol. 165 (14): 1429–1437. 

(Impact factor: 2.677 / Citations: 14) 

 

4. Jahangir M., Kim H. K., Choi Y. H., Verpoorte R. 2008. Metabolomic response of 

Brassica rapa submitted to pre-harvest bacterial contamination. Food Chem. 107 (1): 

362–368. 

(Impact factor: 3.458/ Citations: 28) 

 

5. Jahangir M., Tariq M., Asif M. 2001. Effect of different stabilizers on 
o
brix, acidity and 

ascorbic acid content of tomato concentrate. Pak. J. Food Sci. 12 (1 – 2): 45–48. 

 

In process: 

 

6. Jahangir M., Abdel-Farid I. B., Jonker H. H., Vos C. H. de., Choi Y. H., Verpoorte R. 

Metabolomic profiling of Brassica rapa and Raphanus sativus on different growth stages. 

In process. 

http://www.qarshi.com/
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7. Jahangir M., Abdel-Farid I. B., Choi Y. H., Verpoorte R. Effect of postharvest storage 

time a temperature on red radish (Raphanus sativus). In process. 

 

Collaborative Publications 

 

1. Yuliana N. D., Iqbal M., Jahangir M., Wijaya C. H., Korthout H., Kottenhage M., Kim H. 

K., Verpoorte R. 2011. Screening of selected Asian spices for anti obesity-related 

bioactivities. Food Chem. 126: 1724 – 1729. 

(Impact factor: 3.458/ Citations: 3) 

 

2. Yuliana N. D., Jahangir M., Korthout H., Choi Y. H., Kim H. K., Verpoorte R. 2011. 

Comprehensive review on herbal medicine for energy intake suppression. Obesity Rev. 

12: 499 – 514. 

(Impact factor: 5.862 / Citations: 0) 

 

3. Abdel-Farid I. B., Jahangir M., Mustafa R., van Dam N., van den Hondel C. A. M. J. J., 

Choi Y.H., Kim H.K., Verpoorte R. Glucosinolates profiling of Brassica rapa in response 

to infection by Leptosphaeria maculans and Fusarium oxysporum. Biochem. Syst. Ecol. 

38 (4): 612 – 620. 

(Impact factor: 1.110 / Citations: 0) 

 

4. Abdel-Farid I. B., Jahangir M., van den Hondel C. A. M. J. J., Kim H.K., Choi Y.H., 

Verpoorte R. 2009. Fungal infection-induced metabolites in Brassica rapa. Plant Sci. 176 

(5): 608 – 615. 

(Impact factor: 2.481 / Citations: 17) 

 

5. Daur I., Khan I. A., Jahangir M., 2008. Nutritional quality of roasted and pressure-cooked 

chickpea compared to raw (Cicer arietinum L.) seeds. Sarhad J. Agric. 24 (1): 111 – 115. 

 

6. Khan S. S., Jahangir M. 2004. Effect of different milk solid levels on pH, acidity, 

moisture content and lactose percentage of cheddar cheese during storage at 4°C. J. Food 

Technol. 2(2): 63–66. 

 

In process: 
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7. Abdel-Farid I. B., Kim H.K., Jahangir M., van den Hondel C. A. M. J. J., Choi Y.H., 

Verpoorte R. Metabolomic analysis of Brassica rapa leaves infected with Leptosphaeria 

maculans. (In process). 

 

8. Abdel-Farid I. B., Jahangir M., Maltese F., Choi Y.H., Kim H.K., Verpoorte R. 

Metabolomic assessment of Brassica rapa leaves treated with jasmonic and salicylic 

acid. (In process). 

 

 

Abstract publication 

 

1. Muhammad Jahangir. 2012. Metabolomic variation of Brassica rapa (var. raapstelen) 

and Raphanus sativus L. at different developmental stages. Journal of computer science 

& systems biology. 5 (1): 64 

 

2. Muhammad Jahangir., An overview of global Halal assurance. 2012. 2
nd

 Food Science 

day, 15
th
 February 2012. Book of abstracts. UAE University, UAE. 

 

3. Verpoorte R., Jahangir M., Simoh S., Abdel-farid I. B., Kim H. K. NMR Based 

Metabolomics. National BC day IOP Genomics, held at Jaarbeurs Congrescentrum, 

Utrecht, The Netherlands. (08 – 06 – 2006). 

 

4. Abdel-Farid I. B., Jahangir M., Rosales I. J., Kim H. K., Choi Y. H., Verpoorte R.. 

Analysis of glucosinolates in Brassica rapa by solid phase extraction (SPE) and nuclear 

magnetic resonance (NMR). First Interenational conference for glucosinolates on 

"Glucosinolate Biology, Chemistry and Biochemistry, and its Application to Human 

Health and Agriculture" Sponsored by the Max Plank Institute for Chemical Ecology and 

the Phytochemical Society of Europe in Jena (Germany) (10 – 11 September 2006). 

 

5. Jahangir M., Kim H. K., Simoh S., Choi Y. H., Verpoorte R. Metabolomic response of 

Brassica rapa submitted to pre-harvest bacterial contamination. Phytopharm 2007. 11
th
 

International congress. 27 – 30 June, Leiden, The Netherlands. 
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Conferences 

 

1. Oral presentation: Muhammad Jahangir., Metabolomic variation of Brassica rapa (var. 

raapstelen) and Raphanus sativus L. at different developmental stages. International 

Conference and Exhibition on Metabolomics & Systems Biology. 20
th
 – 22

nd
 February 

2012, San Francisco Airport Marriot, USA. 

 

2. Oral presentation: An overview of global Halal assurance. 2011. Food Science day, 

department of Food Science. UAE University, UAE. 

 

3. Oral presentation: “What we eat and what we know?” in the Halal conference “Halal a 

way of life”, 7
th

 May 2010, The Hague, The Netherlands. 

 

4. Poster presentation: Jahangir M., Kim H. K., Simoh S., Choi Y. H., Verpoorte R. 

Metabolomic response of Brassica rapa submitted to pre-harvest bacterial contamination. 

Phytopharm 2007. 11
th
 International congress. 27 – 30 June, Leiden, The Netherlands. 

 

5. Poster presentation: Abdel-Farid I. B., Jahangir M., Rosales I. J., Kim H. K., Choi Y. 

H., Verpoorte R.. Analysis of glucosinolates in Brassica rapa by solid phase extraction 

(SPE) and nuclear magnetic resonance (NMR). First Interenational conference for 

glucosinolates on "Glucosinolate Biology, Chemistry and Biochemistry, and its 

Application to Human Health and Agriculture" Sponsored by the Max Plank Institute for 

Chemical Ecology and the Phytochemical Society of Europe in Jena (Germany) (10 – 11 

September 2006). 

 

6. Poster Presentation: First International conference on glucosinolates “Glucosinolate 

Biology, Chemistry and Biochemistry, and its Application for Human Health and 

Agriculture” held by Max-Planck Institute for Chemical Ecology, Jena-Germany (10 – 

14
th

 Sep. 2006). 

 

7. Poster presentation: Verpoorte R., Jahangir M., Simoh S., Abdel-farid I. B., Kim H. K. 

NMR Based Metabolomics. National BC day IOP Genomics, held at Jaarbeurs 

Congrescentrum, Utrecht, The Netherlands. (08
th
 June 2006). 

 

PhD students, under supervision 

 

Supervisor:   1 
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Supervision of M.Sc. / M.Phil. students 

 

Co-Supervisor:  2 

 

M.Phil. Thesis evaluation 

 

1. Mr. Shakirullah Khan. 2011. Effect of Plant-Derived Smoke Solutions on Pollen 

Performance of Different Plants. Department of Plant Sciences, Kohat University of 

Science & Technology (KUST), Pakistan. 

 

2. Mr. Muhammad Mudassir Aslam. 2011. Screening of different plant-derived smoke 

solutions for their effect on seed germination and plant growth of wheat. Department of 

Plant Sciences, Kohat University of Science & Technology (KUST), Pakistan. 

 

Other affiliations 

 

1. Reviewer for Phytochemical Analysis journal. 

2. Reviewer for Phytochemistry reviews journal. 

3. Approved PhD supervisor from Higher Education Commission (HEC) of Pakistan. 

 

Research grants awarded 

1. 0.5 million project from Higher Education Commission (HEC) of Pakistan. 2012. 

2. Funding for PhD study from Higher Education Commission (HEC) of Pakistan. 2008 – 

2010. 

3. Merit scholarship for BSc. by provincial government (N.W.F.P. / Khayber 

Pakhtoonkhuwa) to study in University of Arid Agriculture, Rawalpindi. 1997 – 2001. 
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KASHIF SARFRAZ ABBASI 

Postal Address:      

House # DD – 288A, Street B-III, Madina Town Shamsabad, Murree Road, 

Rawalpindi. 

Tele: +92514845045, Mobile: +923335453069  

E-mail: kash_if33@hotmail.com  

 

Academics 

 Ph.D. 2013 (Food Technology)  

      PMAS-Arid Agriculture University, Rawalpindi-Pakistan. 

 

 M.Sc (Hons), 2001, Agriculture in Food Technology.  

      PMAS-Arid Agriculture University, Rawalpindi-Pakistan.  

 

 B.Sc (Hons), 1999, Agriculture in Food Technology.  

      PMAS-Arid Agriculture University, Rawalpindi-Pakistan. 

  

 F.Sc. 1995, ICB, G-6/3, Islamabad. 

 Matriculation, 1992, ICB, G-6/3, Islamabad.  

Research Publications 

 

 S. Ali, T. Masud, K. S. Abbasi, T. Mahmood, A. Ali. 2014. Some physico-chemical and 

functional attributes of six indigenous apricot genotypes from Gilgit-Baltistan, Pakistan. 

International Journal of Biosciences, 4 (2): 221-231. 

 

 A.Ali, T. Masud, S. Ali, K. S. Abbasi, and S. Hussain. 2014. Influence of water soluble 

coatings on post harvest quality of sweet cherries (Prunes avium L.) grown in Gilgit- 

Baltistan. International Journal of Biosciences, 4(1): 252-263. 

 

mailto:kash_if33@hotmail.com
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 S. Ali, T. Masud, K. S. Abbasi, T. Mahmood, and A. Ali. 2013. Effect of Different 
Concentrations of Salicylic Acid on Keeping Quality of Apricot cv. Habi at Ambient 
Storage. Journal of Biological and Food Science Research, 2 (6): 69-78.  

 

  

 S. Ali, T. Masud, T. Mahmood, K. S. Abbasi and Amjed Ali. 2013 Influence of CaCl2 on 
Physico-chemical, Sensory and Microbial Quality of Apricot cv. Habi at Ambient Storage. 
Journal of Chemical, Biological and physical sciences, 3 (4): 2744-2758. 
  

 S. Ali, T. Masud, K. S. Abbasi, Amjed Ali and Azhar Hussain. 2013. Some compositional 
and biochemical attributes of jaman fruit (Syzygium cumini L) from Potowar region of 
Pakistan. Research in Pharmacy, 3(5): 01-09.  

  

 S. Ali, T. Masud, K. S. Abbasi, T. Mahmood and Ijlal Hussain 2013. Influence of CaCl2 

on Biochemical Composition, Antioxidant and Enzymatic Activity of Apricot at Ambient 

Storage. Pakistan Journal of Nutrition, 12 (5): 476-483. 

 

 S. Javeria, T. Masud, S. Sammi, S. Tariq, A. Sohail, S. J. Butt, K.S. Abbasi and S. Ali. 

2013. Comparative study for the extraction of beta carotene in different vegetables. 

Pakistan Journal of Nutrition, 12 (11): 983-989. 

 

 K. S. Abbasi, T. Masud, M. Gulfraz, S. Ali and R. Qureshi. 2012. Analysis of Selective 

Potato Varieties and their Functional   Assessment. MS 10-552. Accepted for 

publication in Pakistan Journal of Botany. 
 

 K. S. Abbasi,  T. Masud, M. Gulfraz, S. Ali and M. Imran. 2011. Physico-chemical, 

functional and processing attributes of some potato varieties grown in Pakistan. African 

Journal of Biotechnology, Vol. 10 (84), pp. 19570-19579. 

 

 S. Ali., T. Masud, and K. S. Abbasi. 2011. Physico-chemical characteristics of apricot 

(Prunus armeniaca L.) grown in Northern Areas of Pakistan. Scientia Horticulturae, 

130 (2) 386-392. 

 

 Gulfraz., M, A. Ahmad, M. J. Asad, A. Sadiq, U. Afzal, M. Imran, P. Anwar, A. Zeenat, 

K. S. Abbasi, S. Maqsood and R. Qureshi. 2011. Antidiabetic activities of leaves and 

root extracts of Justicia adhatoda Linn against alloxan induced diabetes in rats. African 

Journal of Biotechnology, Vol. 10(32), pp. 6101-6106. 

 

 K. S. Abbasi,  N. Anjum, S. Sammi, T. Masud and S. Ali. 2011. Effect of Coatings and 

Packaging Material on the Keeping Quality of Mangoes (Mangifera indica L.) Stored at 

Low Temperature. Pakistan Journal of Nutrition, 10 (2): 129-138. 
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 K. S. Abbasi, Mahmood-ul-Hassan, and A. Ahmad. 2004. Effect of different ethylene 

absorbents on the storage of banana (Musa Cavendishii). Pakistan Journal of Arid 

Agriculture, 7(1):1-11. 

 

 K. S. Abbasi, A. Ahmad and M.Ali. 2004. Effect of water soluble coatings on the storage 

of banana (Musa Cavendishii). Pakistan Journal of Arid Agriculture, 7(1):73-82. 

 

Patent 

Aloe vera Coating of Potato Chips by K. S. Abbasi, T. Masud, S. Ali and M. Jahangir. 

Application No. 13/ 952.174, Filling date 26-07-2013, GRP/ART Unit 1791, FIL FEE 

RECD 730,  Attorney Docket No. 2013.0703. 

 

Project 

Physico-chemical characterization and storage stability of Citrus sinensis cv. Succari 

grown in District Haripur. Concept paper for startup research grant under IPFP program. 

Approved by HEC- Islamabad (0.5 Millions). 

 

Conferences/Seminars/Abstracts 

 Post harvest Management of Horticultural crops: Fruit and Vegetable Chains. Organized 

By FAO/APO/PARC/NPO. (02-06-08 to 07-06-08) 

 

 e-Learning Course on Exporting Agri-Food Products In Major Global Markets. 

Organized by APO and NPO. (24-06-08 to 26-06-08) 

 

 Transition in quality attributes of potato under different packaging systems during 

storage by K.S.Abbasi and T. Masud. Proceedings of International Food 

Conference and Expo Government College University Faisalabad. 11-12 

December, 2012. 

 Sugar-Starch Metabolism and Anti Oxidant Potential in Potato Tubers in Response to 

Different Anti Sprouting Agents during Storage. by K. S. Abbasi and T.Masud. 

Proceeding of I
st
 National conference on prospects and opportunities for Agriculture 

Development in Pakistan organized by University of Haripur at HEC Auditorium 

Khanispur, Ayubia. 25-27 June, 2013.  

Experience 

 Assistant Professor (under IPFP, HEC) Department of Agriculture (Food Technology), 

University of Haripur, Haripur, Khyber Pakhtun Khwa (Apr-2013 to date)  

 Agriculture Officer (Post harvest) FVDP, Phase II, Punjab Agricultural Department-

Extension Wing, DIU Rawalpindi (Apr-2011 to Jun 2012). 
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 PhD Research Fellowship, Higher Education Commission, Islamabad-Pakistan  

(Oct-2006 to Oct- 2010). 

 Manager Production, Rawat Flour Mills, G.T. road Rawat, Islamabad-Pakistan.  

      (Jun- 2003 to May- 2004). 

 Research Associate, Department of Food Technology, PMAS- Arid Agric University 

Rawalpindi- Pakistan. (Jan-2002 to Feb-2003). 

 

Personal Information 

Father’s Name:  Muhammad Sarfraz Abbasi 

Date of Birth:              18
th
 Nov. 1976  

NIC #    37405-0613136-3 

Nationality:   Pakistani 

Domicile:   Rawalpindi (Punjab)  

Marital Status:              Married 

References 

 Prof. Dr. Tariq Masud (Chairman, Department of Food Technology),  

      PMAS- Arid Agriculture University, Rawalpindi- Punjab, Pakistan.  

 E-mail: drmasud_tariq@hotmail.com, Ph# +92519062242. 

 Prof. Dr. Muhammad Gulfraz (Director, University Institute of Biochemistry and 

Biotechnology). PMAS- Arid Agriculture University, Rawalpindi- Punjab, Pakistan  

       E-mail: gulfrazsatti@uaar.edu.pk Ph# +92519062286. 

 Dr. Samiullah Khan, (Assistant Professor, Head of Department), Department of 

Agriculture, University of Haripur-KPK, Pakistan. E-mail: sami1643@yahoo.com.  

Ph# +923005144308 
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Dr. Talat Mahmood 

 

House No.SA-577 Street No.11/C service Road Sadiqabad Rawalpindi,  

Pakistan   

Email:  talat204@hotmail.com  OR  talat204@yahoo.com 

Line No +92 (051)4426133 Cell No. +923005157793 OR +923340505586 

 

 

 

 

As a professional, I relate well to my colleagues, learn easily and rapidly, open to new 

ideas, and take directions excellent. Personally, I am dependable, enthusiastic, 

conscientious, honest and committed to my employer. 

 

  

 

Ph.D.Food Technology/Biotechnology , 2013 

 Department of  Food Technology PMAS- Arid Agriculture University Rwp, Pak   

 Research Advisor:  Prof. Dr. Tariq Masud 

Thesis Title: “ Studies for the Selection of probiotic cultures of Lactic acid bacteria for the bio  

  preservation of dairy products” 

                     

M.Sc (Hons) Food Technology, 2006 

 Department of  Food Technology PMAS- Arid Agriculture University Rwp, Pak   

   Research Advisor:  Prof. Dr. Tariq Masud and Tabassum Hameed (PSO, NARC)  

Thesis Title: “Effectiveness of different processing and cooking method in th reduction of anti  

   nutritional factors in wheat (Triticum estivium )” 

» Objectives 

» Education 

mailto:talat204@hotmail.com
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B.Sc (Hons Agriculture)Food Technology, 2003 

 Department of  Food Technology PMAS- Arid Agriculture University Rwp, Pak   

    

F.Sc Pre Medical, 1999 

  Govt. Post Graduate College for Boys, H-8 Islamabad, Pak 

 

Matriculation  Science, 1996 

   Govt. Higher Secondary School Kuri Islamabad, Pak    
 

 

 

 

Deputy Director/In-charge (QEC)                                                             (Oct, 2013- till date) 

Quality enhancement cell, University of Haripur,   

 

Description: Monitoring and evolution of teaching and administrative departments  

 

Agriculture Officer (Ext)                                                             2 years, (May, 2011- Sep, 2013) 

Punjab Agriculture Department, Rawalpindi,   

Description: Training and Teaching of Rural farming communities regarding the fruits 

and vegetables production, processing and post harvest managements   

 

Lecturer (Visiting)Food Technology                                         1 years, (Feb, 2010- March, 2011) 

Department of Food Technology PMAS Arid Agriculture University, Rawalpindi,  

 

Description: Teaching at Graduate and post Graduate levels. Supervision of Research 

work of post Graduate students of Food Technology  

 

»Work Experience  
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PhD Scholar                                                                            4 years, (Oct, 2006- Oct, 2010) 

Department of Food Technology PMAS Arid Agriculture University, Rawalpindi,  

 

Description: As per HEC Notification No. DG/QA/HEC/2008/64 Dated 24-04-2008, 

the four year PhD studies period to be counted as research experience  

 

Research Associate                                                                2 years, (March, 2004- March, 2006) 

Food Science and Product Development Institute (FSPDI), NARC, Islamabad 

 

Description:          PSF funded project of Assessment of Antinutrional factors in cereal and   

          Legumes and their possible removal    

 

 

 

Quality Control Manger                                                                        (Sep, 2010- May, 2011) 

Atlantis Premium Water 

 

Nature of Training:  Manufacturing  of  bottles water 

 

Officer Incharge Production                                                                  (March, 2006- Feb, 2007) 

Whoope Food Products 

 

Nature of Training:  Manufacturing  of  icecream and frozen deserts 

 

 

 

 

Pepsi International (Hyderi Beverages) 

Techniques, processing, water treatment, syrup making, packaging) Line chemist (lab.  

» Professional Trainings 

» Internships 
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quantitative & qualitative 

 

Idara -e -Kisan, Halla milk plant, Islamabad. 

Production sterilization, packaging & lab test.and process (reception test, Pasteurizer, 

Homogenizer, Yogurt Formation. 

 

Food Quality and Nutrition Program 

Biochemical test (Beverages, Milk, Citrus, Bakery items, cereals& legumes) Orientation about 

Working on HPLC, GC & MS , Atomic Absorption , Falling Number, Glutamatic, and 

Farinograph 

 

 

S.No 

 

International 

 

Status 

1. S. Ali, T. Masud, K. S. Abbasi, T. Mahmood, A. Ali. (2014). Some 

physico-chemical and functional attributes of six indigenous apricot 

genotypes from Gilgit-Baltistan, Pakistan4: (2) 221-231, 

 

Published  

2. Mahmood, T, T. Masud (2014) Description of some probiotic and 

antibacterial  properties of  Lactobacillus acidophilus cultured from dahi a 

native  milk product International Journal of Food Sciences & Nutrition    

 Early Online: 1–72013 Informa UK Ltd. DOI: 

10.3109/09637486.2014.880666 

 

 

Published 

(1.25) 

(1.25) 

3. Muhammad Abu bakar, Zaffar Mehmood, Muhammad Farooq 

Hussain Munis, Hassan Javed Chaudhary,
 

Tariq Masud, Talat 

Mahmood, Muhammad Irfan Haider, Muhammad Imran (2014) 

Comparative biodiesel production potential of food waste oils, as 

renewable energy source Asian journal of chemistry 26:2(2014) 

 

Published 

(0.27) 

4 Mahmood, T, T. Masud, M. Imran, I. Ahmed and N. Khalid (2013).  

Selection and characterization of probiotic culture of Streptococcus 

thermophilus from dahi. International Journal of Food Sciences & 

Nutrition 2013; 64(4): 494–501 

 

Published 

(1.25) 

» Publication  
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5 

Sartaj Ali1, Tariq Masud, Kashif Sarfraz Abbasi, Talat Mahmood, 

and Amjad Ali1(2013)Effect of Different Concentrations of 

Salicylic Acid on Keeping Quality of Apricot cv. Habi at Ambient 

Storage. Journal of Biological and Food Science Research 

 

 

Published 

 

6 

Ali, S, T. Masud, T. Mahmood, K.S. Abbasi and A. Ali
 
 (2013) Influence 

of CaCl2 on Physico-chemical, Sensory and Microbial Quality of Apricot 

cv. Habi at Ambient Storage. Journal of Chemical, Biological and physical 

sciences J. Chem. Bio. Phy. Sci. Sec. B; Aug. 2013-Oct.2013; Vol.3, No.4; 2744-

2758. 

 

Published 

7 
Mahmood, T T. Masud, I. Haque and M. Imran 2012. Bacteriocin 

based preservation system a safe choice. African Journal of 

Microbiology 6(1)9: 2012 AJM 11(030) 

Published 

(0.562) 

8 Masud, T., T. Mahmood., A. Latif., S. Sami. and T. Hameed.(2007). 

Influence of processing and cooking methodologies for reduction of phytic 

acid content in wheat (triticum aestivum) varieties. Journal of Food 

Processing and Preservation 2007, 31: 583–594. 

Published 

(0.553) 

 National  

9 Ali S., T.Masud, K.S. Abbasi, T. Mahmood and I. Hussain  (2013) 

Influence of CaCl2 on Biochemical Composition, Antioxidant and 

Enzymatic Activity of Apricot at Ambient Storage Pakistan Journal of 

Nutrition 12 (5): 476-483 

 

Published 

10 Mahmood, T. T. Hameed, N. R. Siddiqui, A. Mumtaz, N. Safdar, 2010 

Effect of Environmental Changes on Phytic Acid Contentof Wheat 

(Triticum aestivum) Pakistan Journal of Nutrition 9 (5): 447-451 

Published 

11 Mahmood, T., T. Musad, S.A. Abbass and S. Maqsud (2009) Isolation 

and Identification of Wild Strains of Lactic Acid Bacteria for Yoghurt 

Preparation from Indigenous Dahi  Pakistan Journal of Nutrition 8(6) 866-

871 

Published 

12 Tariq,M.S., Tariq M., T. Mahmood and  Maqsood S. 2008 Effect of 

Different Additives from local source on the Quality of Yoghurt Pakistan 

Journal of Nutrition 7(5) 695-699 

Published 

13 Hussain,K., T. Masud., Maqsood S. and T. Mahmood. 2007. 

Characterization of  Lactococcus Phages from dahi whey. Pakistan Journal 

of Nutrition 7(5)  689-694 

Published 
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Food Microbiology, Food  Biotechnology, Dairy Technology ,Fermented and Non fermented 

Diary products Nutrition and dietetics, Nutrition and dietetics, Recent advance in Food Science 

Food Science and Technology. 

 

 

 

 

Indigenous PhD 5000 Fellowship awarded by Higher Education Commission, Islamabad. 

 

 

 

 

 Managing the quality of M. Phil and PhD thesis proposed to published   

 International conference of the technological and scientific aspect of dairy product with 

special reference to French cheese  organized by national Institute Food Science and 

Technology  

 

 2nd International Conference on “Future Perspectives of Food Processing 

Industry in  
Pakistan” and 2nd “Food and Nutrition Expo” organized by national Institute Food 

Science and Technology 

 

 

 

 

 Member of Pakistan society for Food Scientists and Technologists 
 

 

 

»Main subjects and courses 

» Academic Honors Or Prizes 

» Proceedings of  Conferences 

» Membership in Professional Societies 

» Reference  
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Professor/Chairman 
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Phone: +92-51- 9290694 

Cell:       +92-300-9540524 

E-mail: drmasud_tariq@hotmail.com 

 

Dr. Asif Ahmad 

Associate Professor Phone: +92-51-9062672 Cell:    +92-334-5628182  

Department of Food Technology, PMAS-Arid Agriculture University Rawalpindi 

asifahmad_1@gmail.com 
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CONERENCES AND WORKSHOPS ATTENDED BY FACULTY MEMBERS: 

 

Jan 2014      Pak Workshop on “ Postgraduate research tool- Research made easy”    

through video conferencing organized by Research Center  for training 

and development , held on 29-30 Jan, 2014. 

Jan    2014     Pak   Workshop on “Professional competency enhancement program for  

teachers” organized by Higher Education Commission (HEC) at 

University of Haripur, Dec 17, 2013- January 17, 2014. 

Nov. 2013   China  International symposium on “Biocatalysis and Biosynthetic  

Engineering” Shanghai, China (HEC Funded). East China University of 

Science and Technology, November 11-13. 

Apr.2013     China International Congress on “Enzymes and Biocatalysis” 2013 

     Nanjing China (HEC Funded).  April 24-27. 

 

Jun  2013   Pak 1
st
 National Conference on “prospects and opportunities for 

agriculture development in Pakistan”, Khanispur, Ayubia KPK,  

Jun 25-27     
     

Feb. 2013 - Pak Managing intellectual property rights- Ethical compliance and 

protection of innovation ideas/technologies. Effective handling of 

Turnitin software for plagiarism: University of  Haripur 

Sep 2013 – Pak Faculty Development Program, University of Haripur. Jun 9-13. 

Apr 2012  Pak “2nd International Conference on “Future Perspectives of Food 

Processing Industry in Pakistan” and 2nd “Food and Nutrition Expo” 

organized by National Institute Food Science and Technology 

Feb 2012 France  Metabolomic variation of Brassica rapa (var. raapstelen) and Raphanus 

sativus L. at different developmental stages. International Conference 

and Exhibition on Metabolomics & Systems Biology. 20th – 22nd February 

2012, San Francisco Airport Marriot, USA. 

Apr. 2011 -Pak        Publishing your Research, Hazara University  

July 2011 Pak International conference on “prospects and challenges to sustainable 

agriculture”, University of Azad Jammu & Kashmir Rawlakot, 

July 11-12.  
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TEXTBOOKS/REFERENCE BOOKS IN DEPARTMENTAL LIBRARY  

1. FOOD SCIENCE BY N.N. POTTER AND J.H. HOTCHKISS, 5
TH

  EDN, 2006 

2. FOOD SCIENCE BY B. SRILAKSHMI, 4
RTH 

EDN. 2007 

3. FOOD ANALYSIS BY Y. POMERANZ AND C.E. MELOAN, 3
RD

 EDN , 2004 

4. BASIC BIOCHEMISTRY BY I.A. KHALIL ET AL., 2
ND

 EDN, 2004 

5. SENSORY EVALUATION OF FOOD BY H.T. LAWLESS AND H. HEYMANN, 1998 

6. POST HARVEST BY R. WILLS ET AL., 5
TH

 EDN, 2007 

7. POST HARVEST MANAGEMENT OF HORTICULTURAL CROPS BY. S. 

SARASWATHI ET AL., 2010 

8. DAIRY SCIENCE AND TECHNOLOGY, BY P. WALSTRA ET AL., 2
ND

 EDN, 2006 

9. HAND BOOK OF FOOD PROCESSING, PACKAGING AND LABELING BY J.D 

SOUZA AND J. PRADHAN, 2010 

10. HYGIENE FOR MANAGEMENT (TEXTBOOK FOR FOOD SAFETY COURSES) 

BY R.A. SPRENGER, 13
TH

 EDN 2007 

11. GELATIN BY A.H. SAKR, 1999. 

12. TEXT BOOK OF BIOTECHNOLOGY BY R.C. DUBEY, 9
TH

 EDN, 2004 

13. FOOD PRESERVATION BY  N.J. RUSSEL AND G.W. GOULD, 2
ND

 EDN, 2003 

14. FOOD PLANT LAY OUT AND SANITATION BY J.A. AWAN AND S.U. REHMAN, 

2010 

15. FOOD TOXICOLOGY BY J.A. AWAN AND F.M. ANJUM, 2010 

16. ELEMENTS OF FOOD AND NUTRITION BY J. A. AWAN, 2007 

17. FOOD PROCESSING AND PRESERVATION BY J. A. AWAN, 2002 

18. FOOD PRESERVATION MANUAL BY J.A. AWAN AND S.U. REHMAN, 2011 

19. FOOD MICROBIOLOGY MANUAL BY J.A. AWAN AND S.U. REHMAN, 2005 

20. FOOD ANALYSIS MANUAL BY J.A. AWAN AND S.U. REHMAN, 2001 

21. FOOD SECURITY WITH SPECIAL REFERENCE TO PAKISTAN BY  J. K. KHALIL, 

2007 

22. PRESERVATION OF FRUITS AND VEGETABLE FOOD PRODUCTS BY S.D. 

HOLDSWORTH, 1983 

23. THE TECHNOLOGY OF FOOD PRESERVATION BY N.W. DESROSIER AND J.N. 

DESROSIER 4
TH

 EDN. 1982 

FOOD BOOKS  IN MAIN LIBRARY  

1. FOOD SCIENCE BY K.Y. MEHAS AND S.L. RODGERS, 5
TH

 EDN, 2006 

2. FOOD AND NUTRITION BY D. ROSS, 2010 

3. FOOD CHEMISTRY BY H.K. CHOPRA AND P.S. PANESAR, 2010 

4. MICROBIOLOGY: AN INTRODUCTION BY TORTORA, ET AL., 2009 

5. BASIC FOOD MICROBIOLOGY, 2ND ED  BY  G.J. BANWART, 2004 

6. FOOD MICROBIOLOGY PROTOCOLS. SPENCER, J.F.T. AND RAGOUT DE 

SPENCER, A.L. 2001. 
7. FOOD MICROBIOLOGY BY KUMARI V, 2012. 

8. FUNDAMENTAL OF FOOD MICROBIOLOGY BY RAY A, 2014. 

9. OUTLINES OF FOOD MICROBIOLOGY BY REDDY T K K 2011. 

10. FOOD MICROBIOLOGY: A BIOTECHNOLOGICAL APPROCH BY DEVI MN 2012 

11. HANDBOOK OF FOOD PRESERVATION. RAHMAN, M.S.  2007 
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12. FOOD PROCESSING HANDBOOK. BRENNAN, JG, 2006 

13. WASTE MANAGEMENT FOR THE FOOD INDUSTRIES. 

ARVANITOYANNIS, I.S, 2008 

14. INTRODUCTION TO FOOD TOXICOLOGY, 2ND ED. SHIBAMOTO, T AND 

BJELDANES, L. 2009 

15. OILS, FATS AND WAXES, RAIE, M.Y. 2008 

16. THE SOFT DRINKS COMPANIONS SHACHMAN, M. 2000 

17. THE SCIENCE OF BAKERY PRODUCTS. EDWARD, W.P, 2007 

18. EXTRUDERS IN FOOD APPLICATIONS.  RIAZ, M.N (ED). 2003 

19.  FOOD INDUSTRY QUALITY CONTROL SYSTEMS. CLUTE, M, 2008 

20. FOOD SCIENCE: THE BIOCHEMISTRY OF FOOD & NUTRITION BY MEHAS 

RODGERS, 2006. 

21. FOOD FIGHT (THE INSIDE STORY OF THE FOOD INDUSTRY, AMERICAN'S 

OBESITY CRISES & WHAT WE CAN DO ABOUT IT) BY KELLY D 

BROWNWELL, 2004. 

22. FOOD INDUSTRY & ENVIRONMENT IN THE EUROPEAN UNION (PRACTICAL 

ISSUES & COST IMPLICATIONS) BY JANET M.DALZELL,, 2000. 

23. GUIDE TO  NUTRITION  BY CHERIE MOORE, 1998. 

24. APPLICATIONS OF MODERN MASS SPECTROMETRY IN PLANT SCIENCE 

RESEARCH RUSSELL P. NEWTON, TERENCE J. WALTON, 1996. 

25. ANTIOXIDANT FOOD SUPPLEMENTS IN HUMAN HEALTH BY LESTER 

PACKER, MIDORI, 1999. 

26. INTORDUCTION TO NEUROBEHAVIORAL TOXICOLOGY (FOOD & 

ENVIRONMENT) BY  R.J.M. NIESINK, R.M.A. JASPERS, 1999. 

27. ASEPTIC PROCESSING & PACKAGING OF FOOD (A FOOD INDUSTRY 

PERSPECTIVE) BY JAIRUS R. D. DAVID, RALPH H. GRAVES, 1996. 

28. RAW INGREDIENT QUALITY IN PROCESSED FOOD (THE INFLUENCE OF 

AGRICULTURAL PRINCIPLES & PRACTICES) BY MARK B. SPRINGETT, 2001. 

29.  FOOD SCIENCE BY  POTTER,N.N. AND HOTCHKISS, J.H. 2007. 

30. INTRODUCTION TO FOOD BIOTECHNOLOGY BY SKARIYACHAN S, 2012. 

31. FOOD SCIENCE 5TH/ED (IND/ED) BY POTTER N N, 2007. 

32. ESSENTIALS OF FUNCTIONAL FOODS (SIE) BY SCHMIDL M K, 2009. 

33. MEAT AND MEAT PRODUCTS: TECHNOLOGY, CHEMISTRY AND 

MICROBIOLOGY (SIE) BY VARNAM A H 2012. 

34. ADVANCED TECHNOLOGIES FOR MEAT PROCESSING, NOLLET, L.M.L. 

AND TOLDRA, F, 2006 

35. METHODS OF ANALYSIS OF FOOD COMPONENTS AND ADDITIVES 2ND/ED 

BY OTLES S, 2012.  

36. POST HARVEST PHYSIOLOGY AND QUALITY MANAGEMENT OF FRUITS 

AND VEGETABLES (IND/ED) BY KUMAR P S, 2009. 

37. APPLIED NANOTECHNOLOGY IN AGRICULTURE (IND/ED) BY CHOUDHARY 

S, 2011. 

38. ADVANCES IN PRESERVATION AND PROCESSING TECHNOLOGIES OF FRUIT 

AND VEGETABLES BY  RAJARATHNAM S, 2011. 

39. PRINCIPLES OF ENZYMOLOGY FOR FOOD SCIENCE (IND/ED) BY 

CHOUDHARY N L 2012. 

40. PRINCIPLES AND PRACTICES OF POST HARVEST TECHNOLOGY (IND/ED) BY 

PANDEY P H, 2011. 

41. HANDBOOK OF AROMATIC AND ESSENTIAL OIL PLANTS: CULTIVATION, 

CHEMISTRY, BY TANUJA B, 2008. 
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42. POST HARVEST HANDLING OF VEGETABLES (IND/ED) BY DHALL R K 2012. 

43. PRINCIPLES OF FOOD TOXICOLOGY 2ND/ED BY PUSSA T, 2014. 

44. BIOTECHNOLOGY AND FUTURE OF FOOD  BY SHARMA S K, 2013. 

45. BEVERAGES (LPE)   BY BHAT KR, 2013. 

46. FOOD MICROBIOLOGY: BASIC AND APPLIED WITH LABORATORY 

EXERCISES   

(IND/ED), BY NARAYANAN R, 2013 

48. ENZYMES IN FOOD PROCESSING (IND/ED), BY CHOUDHARY N L, 2012. 

49. TEXTBOOK OF BAKERY AND CONFECTIONERY 2ND/ED BY ASHOKKUMAR 

Y, 2012. 

50. FUNDAMENTALS OF FOOD SCIENCE TECHNOLOGY PROCESSING (IND/ED) 

BY JAIN N K, 2011. 

51. MEAT SCIENCE: AN INTRODUCTORY TEXT 2ND/ED BY WARRISS P, 2010. 

52. HANDBOOK OF MEAT PROCESSING BY TOLDRA F, 2010. 

53. FOOD SCIENCE AND TECHNOLOGY BY PLATT GC, 2009. 

54. TEACHING INNOVATIONS IN LIPID SCIENCE BY WESELAKE R J, 2008. 

55.. PRINCIPLES OF FOOD CHEMISTRY 3RD/ED (SIE) BY DEMAN JM, 2007. 

56. FOOD PRESERVATION TECHNIQUES (IND/ED) BY ZEUTHEN P, 2005. 

57. FOOD PROCESSING BIOTECHNOLOGY APPLICATIONS (IND/ED) BY 

CHOUDHARY N  

L, 2012. 

58. OUTLINES OF MEAT SCIENCE AND TECHNOLOGY (IND/ED) BY SHARMA BD 

2011. 

60. FOOD FLAVOUR TECHNOLOGY 2ND/ED BY TAYLOR AJ 2010 

61. FOOD PROCESSING AND PRESERVATION AND STORAGE BY 

ANUPARMA. 

62. FERMENTED FOOD PRODUCTS. H.A Modi 

63. TECHNOLOGY OF DAIRY PRODUCTS 2ND/ED (SIE) BY EARLY R, 2010. 

64. HANDBOOK OF DAIRY PRODUCTS (IND/ED) BY BLUME J Y, 2013. 
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LIST OF INSTRUMENTS  

S.No. Name Model Qty. Remarks 

1 Colorimeter AE-11M AE-11M 1 In working condition 

2 Spectrophotometer 721 1 In working condition 

3 Safety cabinet BSC-1100ii A2-X 1 In working condition 

4 Microscope  CHINA 11 In working condition 

5 Microscope  Lab-med 1 In working condition 

6 Sound level  SL-5826 1 In working condition 

7 Dissolved Oxygen 820 1 In working condition 

8 Noise Meter  1357 1 In working condition 

9 Oven  DHG-9030 1 In working condition 

10 Autoclave LOCAL 1 In working condition 

11 Autoclave  CHINA 1 In working condition 

12 PH meter PHEP new 3 In working condition 

13 conductivity Meter DIST3 new 2 In working condition 

14 Water bath 4 holes HHS-S4 3 In working condition 

15 
3 Beam Analytical 

Balance 
CHINA 1 In working condition 

16 
Magnetic stirrer with 

hot plate 
  1 In working condition 

17 Centrifuge Machine 800 3 In working condition 

18 Centrifuge 80-2 TGL-16 1 In working condition 

19 
Analytical Balance  

(1g-6kg) 
  1 In working condition 

20 Distillation Plant   1 In working condition 

21 Incubator WP25A 1 In working condition 

22 pH Meter (Bench Type) PHS-3C 1 In working condition 

23 
Conductivity Meter 

(Bench type) 

BANTE 

instruments 
1 In working condition 

24 Filtration Assembly   1 In working condition 

25 
Digital Balance  

(0.001 g  - 210 g) 
  1 In working condition 

26 Muffle furnace S-2546 1 In working condition 

27 Vortex Mixer   1 In working condition 

28 
Microscope with camera 

and LCD 
  1 In working condition 

29 Micro pipettes (2-20 µl) 
770080/Diamet, 

England 
1 In working condition 

30 Micro pipettes (5-50 µl) 
770020/Diamet, 

England 
1 In working condition 

31 
Micro pipette  

(10-100 µl) 

770050/Diamet, 

England 
1 In working condition 

32 
Micro pipette  

(100-1000 µl) 

770060/Diamet, 

England 
1 In working condition 

33 Sahli Meter   3 In working condition 
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34 Thermometer 110 c china 6 In working condition 

35 Thermometer 360 c china 6 In working condition 

36 Thermometer zeal 110 c England 6 In working condition 

37 Thermometer zeal 360 c England 8 In working condition 

38 Stop watch china NA-613D 6 In working condition 

39 Stop watch Q/Q  China 6 
In working condition 

 

40 Rotary evaporator   England 1 
In working condition 

 

41 Soxhlet extractor Germany 3 
In working condition 

 

42 Flame Photometer Germany 1 
In working condition 

 

43 Fruit penetrometer China 1  
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The Secretary NAEAC, HEC,                                                                     13-

5-2014 

   Islamabad 

Subject: Comments on Draft Reports of Six Disciplines of Department of Agriculture 

Please refer to your email and telephonic conversation on the subject matter, find 

attached comments on draft reports of our six disciplines for onward submission to the 

experts. 

Agronomy: Cordial thanks are extended to Prof. Dr. Fayyaz- ul- Hassan for such 

encouraging and positive remarks about accreditation of B.Sc (Hons) Agriculture degree 

program at the University of Haripur.  

It is requested to the subject expert of Agronomy to please revise his view on the 

continuation of M.Sc (Hons) Agriculture degree program in Agronomy. 

Horticulture:  Kindly refer to the draft AIC accreditation report, received through email. 

The report is highly encouraging and we may jointly struggle and ensure that the 

deficiencies/weaknesses pointed out by the AIC program experts are addressed and 

rectified accordingly to achieve the required standards.  Furthermore, it is submitted that 

Horticulture is the strongest department in terms of students enrollment and experienced 

faculty and it has a great potential to flourish in future. The AIC expert in Horticulture 

may be requested to reconsider the final recommendation in connivance to the 

recommendations given by experts of other Departments like Entomology, PBG, and 

Agronomy etc.  

Soil Science: Comments and suggestion by the HEC experts are very much encouraging 

and hope that section of Soil and Environmental sciences will improve in the light of 

recommendation made. It is mentioned in the report that currently no lab facility is 

available, however there is a central lab with good space to accommodate current 

students and has all be basic equipments to conduct routine soil tests. Therefore it is 

requested modify this part of the statement.  

In SWOT analysis, section THREATS it is mentioned that irrelevant faculty (i.e. one is 

Agri. Engineer & second is Water Engineer out of total four faculty members) has been 

hired. In fact, when the university of Haripur was a campus of Hazara University the 

nomenclature was as “Soil & Environmental Science and Water Management” and 

appointments were made on this basis. Since the inception of University of Haripur, the 

nomenclature was pruned to Soil and Environmental Sciences only. So it is requested to 

omit the statement from the report. 
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Kindly categorical recommend the B.Sc (Hons) and M.Sc (Hons) program for accreditation 

please. 

 

Plant Breeding Genetics: The report of PBG is ok except the respected expert should 

recommend B.Sc (Hons) degree Program for accreditation please. 

Food Science:  The section of Food Science & Technology should be recommended for 

up gradation in to a Department of Food Science & Technology. Associate Professor/full 

professor should be recruited to meet minimum HEC criteria.  

Entomology: The report of Entomology is ok and encouraging. Many thanks to subject 

experts  

 

 

Dr. Sami Ullah Khan 

HoD, Agriculture  
 

 

 


