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Educational Qualifications

2000 B.F.Sc.  Fisheries Science, College of Fisheries, Mangalore, UAS, GKVK, Bangalore,
India

2003 M.F.Sc. Industrial Fishery Technology, College of Fisheries, Mangalore UAS, GKVK,
Bangalore, India

2012 Ph.D Fish Processing Technology, College of Fisheries, Mangalore, KVAFSU,
Bidar, India.

Positions held
1. Worked as a Senior research fellow in the Dept. of Fishery engineering on the topic entitled
Selectivity studies on the bottom trawl off Mangalore” (March 2003 to June 2004).

2. Worked as a Fisheries Scientist in the Agricultural Engineering College, Raichur, on the topic
entitled “Preservation and value added products prepared using marine and fresh water fishes
along west coast of India. (25" Feb, 2005 to 25" Jan, 2007)

3. Worked as a Research scholar in the department of Fish Processing Technology for the topic
entitled “ Influence of freshness of fish on the quality of prepared products : A comparative
study for lean and fatty fish Funded by University of Grants commission, New Delhi. (01-04-
2008 to 05-10-2010).

4. Assistant Professor of Fishing Craft, KVAFSU, College of Fisheries, Mangalore since 02-06-
2011
Awards and Fellowships
1. Rajiv Gandhi National Fellowship (RGNF) from University Grants Commission (UGC), New

Delhi, during 2008-2011 for Ph.D. degree programme in Fish Processing Technology at College
of Fisheries, Mangalore.

2. Outstanding Scientist Award 2016 has been conferred by the International Journal of Tropical
Agriculture at 4™ International Conference on Recent Advances in Agriculture and Horticulture
sciences held at Jodhpur (Rajasthan, India) from 30-31% December, 2016 organized by
International Journal of Tropical Agriculture.

Training/workshops/ Conducted/ Attended
1. Conducted on the “Use of GPS Navigator and Fish Finding Equipment”: In the Dept. of Fishery
engineering (11.04.02 to 15.04.02) for the fisher folk of coastal Karnataka.

2. Conducted a training programme on “Awareness on Responsible fisheries for the Fisher folk of
coastal Karnataka”: In the Dept. of Fishery engineering (29-07-03, 31-07-03, 02-08-03, 06-08-03,
07-08-03 and 08-08-03) for the fisher folk of coastal Karnataka.

3. Short course on “Coastal and Marine Environmental Management”: at College of Fisheries,
Mangalore (Feb 16™ to 25, 2006).

4. Participated in the Training Programme of ICAR sponsored “Innovative Approaches to e-
learning” Organized by NAARM, Hyderabad during 11-20" September 2012.
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5. Involved in Organizing “Global Symposium on Aquatic Resources for Eradicating Hunger
Malnutrition-Opportunities and Challenges” held during 3™ -6™ December, 2012 at Mangalore,
Karnataka, INDIA. AFSIB.

6. Participated in “Moving towards sustainability an interactive trainers training workshop” held
during 3-5 September, 2013 at Geological Survey of India, Mangalore.

7. Participated in the ICAR funded Winter school on “ICT-Oriented Strategic Extension for
Responsible Fisheries Management” organized by the Central Marine Fisheries Research Institute
(CMFRI), Kochi during 5-25 November,2013.

8. Had participated and presented a paper in the National conference on Strategies for Bridging the
Yield gap in Fisheries and Aquaculture” organized by Professional Fisheries Graduates Forum
(PFGF), India during 24-25, March 2014 at the College of Fisheries, Mangalore. India.

9. Training programme conducted on “Responsible fishing and conservation of Fisheries” for the
fisher folk of coastal Mangaluru of Karnataka. Funded by Agricultural Technological Management
Agency, Dept. of Agriculture, Dakshinna Kannda District (24-26 July, 2014).

10. Training programme conducted on “Responsible fishing and conservation of Fisheries” for the
fisher folk of coastal Karwara and Ankola of Karnataka. Funded by Agricultural Technological
Management Agency, Dept. of Agriculture, Uttara Kannda District (25-26 July, 2016).

Thesis/dissertation
e Master’s (M.F.Sc) Thesis: “Studies on the effect of sweep line and bridle lengths off
Commercial HOBT operated along Mangalore Coast”

e Ph.D Thesis: “ Influence of freshness of fish on the quality of prepared products: A

Comparative study for lean and fatty fish”
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