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Professional recognition, awards, fellowships received 

1. Junior Research Fellowship (JRF) of Indian Council of Agricultural Research during M.V.Sc.  

2. Senior Research Fellowship (SRF) of Indian Veterinary Research Institute, Izatnagar during Ph.D. 



3. Outstanding participants in 21 days training programme “Innovative Approaches in Processing and 

Packaging of Milk and Milk Products” held at Centre of Advanced Faculty Training, National Dairy 

Research Institute Karnal-132001. 

4. Young Scientist Award: Gauri Jairath, Y.P. Gadekar, A. K. Shinde, Priya Sharma and R.S. Bhatt 2017. 

Khejri (Prosopis cineraria) Tree Leaves in Place of Synthetic Butylated Hydroxyanisole (BHA) in meat 

model system. “Small Ruminants: National Scope on Upscaling Production to Products Value addition 

and their Safety” organized at ICAR-CIRG, Makhdoom on November 9-10. 
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6. Gadekar, Y.P. and Shinde, A.K. 2018. Best from the waste: rabbit fur processing for doubling the 

farmer income. 8 th Conference of Indian Meat Science Association and International Symposium at 

WBUAFS Kolkata 22-24 Nov. P 179. (Best Paper Presentation Award) 
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Processing. Satish Serial Publishing House, Delhi pp 362. (ISBN: 9789385055669) 
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Pamphlets 

1. Y.P. Gadekar, A.K. Shinde and S.M.K. Naqvi. 2013. Diversified mutton products ICAR- Central Sheep 

and Wool Research Institute, Avikanagar 

2. Y.P. Gadekar, A.K Shinde, R Gulyani and S.M.K. Naqvi 2013. Rabbit meat for better health. ICAR-

Central Sheep and Wool Research Institute, Avikanagar 

3. Y.P. Gadekar, A.K. Shinde, Arvind, R.S. Bhat and Arun Kumar. 2018. Value addition of sheep milk. ICAR- 

Central Sheep and Wool Research Institute, Avikanagar (bilingual: Hindi & English) 

4. Y.P. Gadekar, Arvind, A.K. Shinde and Arun Kumar. 2018 Meat processing for profitable 

entrepreneurship. ICAR- Central Sheep and Wool Research Institute, Avikanagar (bilingual: Hindi & 
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1. Book Chapters: 22 

2. Lead papers/expert lectures presented: 13 

3. Radio talks: 04 

4. Research papers presented in seminars: 52 

5. Review Articles: 09 

6. Technical/popular articles: 26 

Membership of Professional and Scientific Societies  

1. Life Member-Indian Meat Science Association.  

2. Life Member-Indian Association of Veterinary Public Health Specialists.  

3. Life member of Indian Society for Sheep and Goat production and utilization 

4. Life Member-Alumni Association Indian Veterinary Research Institute.  

5. Life Member-Alumni Association of KNP  Veterinary College, Shirval  

6. Registered Veterinarian: Maharashtra State Veterinary Council, India.  

 

 

 


