
Name and qualification: Dr.Kandeepan.G; B.V.Sc&A.H., M.V.Sc., Ph.D 

 

Expertise: Livestock products technology, fresh meat and processed meat technology, animal 

by-products utilization, packaging of meat and meat products 

 

Projects handled and at presently handling:  

 

Sl.No. Name  Institute Project title Duration Funding 

agency 

Total cost Achievements 

1.  Dr Kandeepan G 

(Principal 

Investigator) 

National 

Research 

Center on 

Meat 

Development of 

smart packaging 

nano-sensor for 

monitoring quality 

of meat 

2016-19 ICAR-NRC on 

Meat 

4.50 lakhs Under progress 

2.  Dr Kandeepan G 

(Principal 

Investigator) 

Indian 

Veterinary 

Research 

Institute 

Development of 

intelligent 

packaging sensors 

for monitoring 

quality and safety of 

meat and meat 

products in supply 

chain 

2014-16 Ministry of 

Food 

Processing 

Industries, 

Govt. of India 

48.5 lakhs  A sticker type time-

temperature indicator 

(TTI) based on Urease-

Carbamide enzyme 

substrate complex for 

monitoring quality 

changes due to frozen-

thawed chicken 

sausages 

3.  Dr Kandeepan G 

(Co-Principal 

Investigator) 

Indian 

Veterinary 

Research 

Institute 

Evaluation of 

Molasses Based 

Multi-nutrients 

Liquid Supplements 

for Improving 

Reproductive and 

Productive 

Performance in 

Buffaloes  

 

2015-16 UPCAR, 

Govt.of Uttar 

Pradesh 

25.00 

lakhs 

Assisted the PI in the 

selection of product-

specific ingredients for 

developing antioxidant 

rich, molasses based 

multi-nutrient liquid 

supplement (MMLS) 

for buffalo calves. 

4.  Dr Kandeepan G 

(Principal 

Investigator) 

Indian 

Veterinary 

Research 

Institute 

Monitoring meat 

safety in supply 

chain 

2011-14 Indian 

Veterinary 

Research 

Institute 

3.50 lakhs Developed field kit for 

detection of meat 

safety 

Developed strip based 

indicator sensor and 

sachet type time 

temperature indicator 

sensor for detecting 

quality and safety of 

meat in storage 

condition 

5.  Dr Kandeepan G 

(Principal 

Investigator) 

Indian 

Veterinary 

Research 

Institute 

A study on statewise 

yield of meat and by 

products of cattle, 

buffalo, sheep, goat, 

pig and poultry 

2013-14 Ministry of 

Statistics and 

Programme 

Implementation, 

Govt. of India 

6.00 lakhs Collected data on meat 

and by products yields 

of buffalo, sheep, goat, 

pig and poultry 

6.  Dr Kandeepan G 

(Co-Principal 

Investigator) 

Indian 

Veterinary 

Research 

Institute 

Development of 

essential oil 

formulation for 

biocontrol of 

spoilage organisms 

and pathogens of 

2013-16 Indian 

Veterinary 

Research 

Institute 

4.5 lakhs Developing essential 

oil coated antimicrobial 

edible film for 

packaging of chicken 

patties 



health significance 

in foods of animal 

origin 

7.  Dr Kandeepan G 

(Co-Principal 

Investigator) 

Indian 

Veterinary 

Research 

Institute 

Service project: 

“Handling, 

processing, quality 

evaluation and 

disposal of livestock 

products” 

2010-16 Indian 

Veterinary 

Research 

Institute 

NA Processing of meat and 

milk for sale and 

research 

8.  Dr Kandeepan G 

(Principal 

Investigator) 

National 

Research 

Centre on 

Yak 

Outreach 

programme on 

monitoring of drug 

residues and 

environmental 

pollutants 

2009-10 Indian Council 

of Agricultural 

Research 

88.90 

lakhs 

Surveyed antibiotics 

and pesticides used in 

yak tracts of West 

kameng district of 

Arunachal Pradesh  

9.  Dr Kandeepan G 

(Co-Principal 

Investigator) 

National 

Research 

Centre on 

Yak 

A socio-economic 

appraisal of yak 

rearing in Arunachal 

Pradesh 

2009-10 National 

Research Centre 

on Yak 

5.00 lakhs Cost of production and 

marketing of yak 

products were worked 

out 

10.  Dr Kandeepan G 

(Principal 

Investigator) 

National 

Research 

Centre on 

Yak 

Development of 

functional paneer 

from yak milk 

2008-10 National 

Research Centre 

on Yak 

11.50 

lakhs 

Developed dietary fiber 

enhanced low fat yak 

milk paneer. Inulin 

proved to be best with 

regard to its ability to 

improve quality 

attributes of low fat yak 

milk paneer. Designer 

paneer can be stored 

upto 12 days at 

refrigerated storage.  
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Any other information:  

 Outstanding faculty award: 1 

 Certificate of excellence: Young scientist-special mention: 1 

 Best paper (oral presentation) award: 3 

 Best paper (poster presentation) award: 2 

 Editorial Board Member of Journal of Meat Science & Journal of Meat science and technology. 


