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BIOGRAPHY 

With over five years of dedicated teaching experience in Food Technology, Prof. Prasanna P. Bhalerao has 

contributed significantly to academic institutions affiliated with Mahatma Phule Krishi Vidyapeeth (MPKV), Rahuri, 

and D. Y. Patil Deemed to be University, Navi Mumbai. His expertise lies in the design and execution of thermal 

and non-thermal food processing and preservation experiments. 

Prof. Bhalerao is adept in comprehensive process design, including the formulation of food products and their 

components, integrating sensory evaluation and rational experimental methodologies. His competencies also include 

process optimization and precise process time calculation through kinetic modeling. He is well-versed in assessing a 

wide range of quality parameters—physical, chemical, and microbiological—ensuring a holistic approach to food 

processing. 

In addition to his academic contributions, Prof. Bhalerao serves as an expert with the Export Inspection Agency 

(EIA), Government of India (GOI), where he participates in Industry Development Program (IDP) assessments of 

food industries, further bridging academia and industry with practical insights. 

Students Project Guided: B. Tech/M. Tech/PhD: 03 

CORE COMPETENCY AREAS 

Thermal and Non-Thermal Processing, Sensory Analysis, Fuzzy Logic, Kinetic Modelling 
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ACHIEVEMENTS/AWARDS/RECOGNISIONS: 

 Radio Talk: Use of Irradiation Technology for preservation of food stuffs. Broadcasted from 

Akashwani, Ahmednagar Station, on 5th February, 2016. 

 Radio Talk: Mango Processing. Broadcasted from Akashwani, Nashik Station, on 28th April, 2017. 

 Serving as academic expert for conducting Industry Development Program (IDP) assessments of 

food industries in association with Export Inspection Agency (EIA), Government of India (GOI). 

 

SEMINARS / WORKSHOPS / CONFERENCES ATTENDED: 
 

 

  CONFERENCES AND SEMINARS (International: 02) 

 Bhalerao P. P., Dhar R., Mahale S.M., & Chakraborty S* (2018). Effect of Pulsed Light Treatment on Enzyme activity, Natural 

Microbiota and Biochemical Quality Attributes of Mixed Fruit Beverage. Presented in International Food Convention 

(IFCON) at CFTRI, Mysore, India (12-15 December, 2018). 

 Bhalerao P. P. & Chakraborty S* (2018). Pomegranate-Muskmelon Mixed Fruit Beverage: Formulation and Kinetic 

Modeling. Presented in Uprising Drift in the Path of Food Biotechnology and Fermentation Technology at ICT, Mumbai, 

India (26 December, 2018). 

 Bhalerao P. P. & Chakraborty S* (2018). Effect of Pulsed Light Treatment on Quality Attributes of Pomegranate-Amla-

Muskmelon Based Mixed Fruit Beverage. Presented in International conference on Technological Innovation’s Integration of 

Food and Health (TIIFH) at Tezpur University, Assam, India (14-16 February, 2019). 
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1. Sales force administrator, conducted by ICT academy from 6 Nov 2023 to 10 Nov 2023 

2. EmergingTechnologies in Postharvest Management and Value Addition in Horticultural Commodities at National 

Institute of Food Technology Entrepreneurship and Management from 03/02/2025 to 08/02/2025. 

3. Integrating AgroTech with Modern Food Preservation Strategies at National Institute of Technology, Tiruchirappalli 

from 10/02/2025 to 15/02/2025 
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 ASSOCIATION OF FOOD SCIENTISTS & TECHNOLOGISTS (AFSTI) 
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