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Genel Bakış

Dr. Mukul Kumar is an Associate Professor in the Department of Food Engineering, Faculty of Agriculture, Atatürk
University, Erzurum, Türkiye, with more than 10 years of experience in teaching, research, student supervision, and
academic administration. His academic and research expertise spans Food Science, Food Technology, and Food
Engineering, with particular emphasis on functional and nutraceutical foods, herbal formulations, bioactive compounds,
extraction technologies, food waste valorization, algal applications, infant food products, extruded foods, functional
beverages, sustainable food packaging, and value-added product development. I previously worked at Shoolini
University, Solan, Himachal Pradesh, India, and Lovely Professional University, Phagwara, Punjab, India, where he was
involved in teaching, research, student supervision, and academic responsibilities. He has been recognized among the
World’s Top 5% Scientists in the 2025 SciRank Global Registry, reflecting his research visibility and scholarly
contributions at the international level.<o:p></o:p>

Dr. Kumar earned his Ph.D. in Food Technology from Shoolini University, Solan, Himachal Pradesh, India, where his
doctoral research focused on the development of herbal anti-obesity formulations using Himalayan herbs. He also holds
Master’s and Bachelor’s degrees in Food Technology. His academic training has been complemented by industrial
exposure, including beer-production training at Carlsberg and bakery-production training at Kitty Pvt. Ltd.,
strengthening his understanding of industrial food-processing operations and practical product
development.<o:p></o:p>

His research focuses on developing health-oriented, functional, sustainable, and value-added food products and
technologies through the integration of traditional food resources with modern scientific approaches. His research
portfolio encompasses herbal formulations, functional and nutraceutical foods, bioactive extraction, functional
beverages, innovative food processing, agricultural and food-processing by-product valorization, sustainable packaging,
and circular food systems.<o:p></o:p>

Dr. Kumar has established a strong scientific publication record with 84 Scopus-indexed publications, receiving more
than 1500 Scopus citations with an h-index of 16. His research has also received more than 2,100 citations on Google
Scholar, with an h-index of 19. A significant component of Dr. Kumar’s academic career has been student research
supervision and mentoring at undergraduate, postgraduate, and doctoral levels. He has guided more than 50 B.Tech.
Food Technology, B.Sc. Agriculture under Experiential Learning Programmes (ELP), and Capstone Project-II students,
and more than 60 M.Sc. Food Technology, and M.Tech. Food Technology students. At the doctoral level, he has guided 5
Ph.D. scholars in Food Technology, while 3 additional Ph.D. scholars are currently working under his supervision. His
mentoring activities encompass research methodology, experimental design, product development, scientific writing,
data interpretation, and the translation of research outcomes into practical applications.<o:p></o:p>

Dr. Kumar has received recognition for his academic and research contributions through research publication awards
and academic invitations, including service as a paper setter for CSK Himachal Pradesh Krishi Vishvavidyalaya. He is
also a Life Member of the Association of Food Scientists and Technologists (India) [AFST(I)].<o:p></o:p>
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Beyond teaching and research, Dr. Kumar has undertaken diverse academic, administrative, examination, and student-
development responsibilities. His experience includes leadership roles in student welfare, extracurricular activities,
sports and cultural coordination, and examination administration. He has also contributed to the organization of national
and international conferences, scientific meetings, and academic events related to food science, agriculture,
sustainability, and nutritional security.<o:p></o:p>

Dr. Kumar is actively engaged in scientific publishing, editorial activities, and international peer review, contributing to
journals across food science, food chemistry, nutrition, biotechnology, health sciences, and related interdisciplinary
fields.<o:p></o:p>

His broader research vision is centered on integrating food science, nutrition, sustainability, circular economy principles,
and industrial applications. Through research on functional foods, bioactive ingredients, sustainable processing
technologies, and the valorization of agricultural and food-processing by-products, he seeks to contribute to innovative
and sustainable food systems addressing contemporary challenges in human health, nutrition, food security, waste
reduction, and responsible resource utilization.<o:p></o:p>
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1. Advanced mitigation strategies for acrylamide formation in foods: Mechanistic insights, emerging
innovations, and future perspectives (2026)
Adukadukkam Vaishnavi, Deepika Kaushik, Emel Öz, Charalampos Proestos, Fatih Öz, Mukul Kumar
FOOD RESEARCH INTERNATIONAL, Cilt 242 · DOI: 10.1016/j.foodres.2026.120015
Derleme · Uluslararası

2. Phytochemical profiling, enzyme inhibition and computational analysis of the anti-diabetic and anti-
obesity potential of Spirogyra sp. (2026)
Vishal Kumar, Deepika Kaushik, Fatih Öz, Charalampos Proestos, Manish Chaudhary, Mukul Kumar
Algal Research, Cilt 99 · DOI: 10.1016/j.algal.2026.104917
Tam Makale · Uluslararası

3. Dual-Modified Elephant Foot Yam Starch/Polyvinyl Alcohol Biocomposite Films Incorporated With
Anthocyanins for Intelligent Freshness Monitoring of Mushrooms (2026)
Likhitha Yadav Prakruthi, Hari Krishnan, Venkata Rao Vantaku, Mukul Kumar, Mohammed Amanullah, Chagam
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4. Green extraction of RuBisCO-rich leaf protein for sustainable food systems: process efficiency,
functional quality, and sustainability assessment (2026)
Hari Krishnan, Banupriya Lakshmipathy, Jancirani Ramaswamy, Ilaiyaraja Nallamuthu, Mukesh Dubey, Baojun Xu,
Chagam Koteswara Reddy, Mukul Kumar
FOOD CHEMISTRY, Cilt 521 · DOI: 10.1016/j.foodchem.2026.149914
Derleme · Uluslararası

5. Valorization of Guar Straw through Nanocellulose-Based Nanoemulsion: Optimization, Structural
Characterization, and Stability Assessment (2026)
Ritu Rani, Mukul Kumar
Biopesticides International, Cilt 22, Sayı 1, ss. 61–65 · DOI: 10.59467/bi.2026.22.61
Tam Makale · Uluslararası

6. Pumpkin Seeds, Oil, and Flour in Functional Foods: Effects of Processing on Composition, Techno-
Functional Performance, and Therapeutic Aspects (2026)
Mukul Kumar, Marios C. Christodoulou, Sakshi Kasodhan, Vishal Kumar, Hari Krishnan, Deepika Kaushik
Journal of Food Process Engineering, Cilt 49, Sayı 6 · DOI: 10.1111/jfpe.70615
Derleme · Uluslararası

7. Nanotechnology in aflatoxin management: emerging tools for rapid detection and post-harvest control
in grains (2026)
Sufail Parakkathodi, Prince Chawla, Mukul Kumar, Gulden Goksen, Deepika Kaushik, Aarti Bains
WORLD JOURNAL OF MICROBIOLOGY & BIOTECHNOLOGY, Cilt 42, Sayı 6 · DOI: 10.1007/s11274-026-04988-w
Tam Makale · Uluslararası

8. Synergizing microbial and artificial intelligence technologies in food Systems: Innovations, safety, and
sustainable pathways (2026)
Vishal Kumar, Deepika Kaushik, Mukul Kumar
RENEWABLE & SUSTAINABLE ENERGY REVIEWS, Cilt 231 · DOI: 10.1016/j.rser.2026.116769
Derleme · Uluslararası

9. Natural Deep Eutectic Solvent Assisted Extraction of Freshwater Algae Spirogyra: Kinetics, Anti-
Obesity Activity, and Multivariate Correlation Analysis (2026)
Vishal Kumar, Deepika Kaushik, Mukul Kumar
Journal of Food Process Engineering, Cilt 49, Sayı 5 · DOI: 10.1111/jfpe.70596
Tam Makale · Uluslararası

10. Molecular and Cellular Mechanisms of Anti-Obesity Agents: An Integrative Review (2026)
Harmandeep Kaur, Deepika Kaushik, Prasad Rasane, Fatih Öz, Charalampos Proestos, Mukul Kumar
FASEB JOURNAL, Cilt 40, Sayı 9, ss. 1–19 · DOI: 10.1096/fj.202600683r
Derleme · Uluslararası

11. Early-Life Protein Nutrition and Enzymatic Regulation: Mechanistic Pathways Linking Growth Faltering,
Stunting, and Obesity (2026)
Pratibha Batra, Deepika Kaushik, Prasad Rasane, Mukul Kumar
FASEB JOURNAL, Cilt 40, Sayı 7 · DOI: 10.1096/fj.202600855r
Derleme · Uluslararası
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12. A comprehensive review on nutrition bars as the emerging functional foods: insights into their
composition, health benefits and market trends (2026)
Aditi Jain, Ashwani Kumar, Devendra Kumar Bhatt, Mukul Kumar, Shubhangi Nigam
JOURNAL OF FOOD MEASUREMENT AND CHARACTERIZATION, Cilt 20, Sayı 4, ss. 4133–4152 · DOI: 10.1007/s11694-
026-04104-4
Derleme · Uluslararası

13. Microbial Levan as a Biopolymer for Active Antimicrobial Food Packaging Films: Characterization,
Antimicrobial Properties, and Development (2026)
Ritu Rani, Deepika Kaushik, Vishal Kumar, Mukul Kumar
JOURNAL OF FOOD SCIENCE, Cilt 91, Sayı 3 · DOI: 10.1111/1750-3841.70920
Derleme · Uluslararası

14. Industrial prospects of recovering natural dyes from food waste (2026)
Narinder Kaur, Ghumika Pandita, Prabhjot Kaur, Om Ravindra Shivarame, Muhammed Hanan, Aneem Aneer, Jyoti
Singh, Mukul Kumar
CAB Reviews: Perspectives in Agriculture, Veterinary Science, Nutrition and Natural Resources, Cilt 21, Sayı 1 · DOI:
10.1079/cabireviews.2026.0021
Derleme · Uluslararası

15. Hyacinth bean (Lablab purpureus) flour as a functional ingredient: techno-functional traits and
bioactive potential for health applications (2026)
Hari Krishnan, Chagam Koteswara Reddy, Mallesham Godumala, Rajavaram Ramaraghavulu, Ramachandran
Vinayagam, Charalampos Proestos, Mukul Kumar
INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, Cilt 61, Sayı 1 · DOI: 10.1093/ijfood/vvaf188
Tam Makale · Uluslararası

16. LED-mediated modulation of growth and phytochemicals in vegetable microgreens: from molecular
insights to sustainable production (2026)
Anusree Sobhanan, Rekha Kumari Meena, Uma Prajapati, Mukul Kumar, Jyoti Nishad
International Journal of Vegetable Science · DOI: 10.1080/19315260.2026.2705438
Derleme · Uluslararası

17. Bougainvillea glabra extract-loaded elephant foot yam starch–polyvinyl alcohol blend films as pH-
indicators for monitoring milk freshness (2026)
Likhitha Yadav Prakruthi, Hari Krishnan, M. Vidya, Mukul Kumar, Ramachandran Vinayagam, Chagam Koteswara
Reddy
INTERNATIONAL JOURNAL OF BIOLOGICAL MACROMOLECULES, Cilt 337 · DOI: 10.1016/j.ijbiomac.2025.149466
Tam Makale · Uluslararası

18. Functional herbal yoghourt with Moringa oleifera flower extract: RSM-based optimisation, and quality
evaluation (2026)
Mukul Kumar, Poonam Jaglan, Deepika Kaushik, Charles Brennan, Charalampos Proestos, Fatih Öz, Fatih Ramazan
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19. Bioactivity and Vital Application of Underutilized Cucumis callosus Fruit: An Overview on the Present
Status and Its Potential Utilization (2026)
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JOURNAL OF FOOD PROCESSING AND PRESERVATION, Cilt 2026, Sayı 1 · DOI: 10.1155/jfpp/1620988
Derleme · Uluslararası
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polyphenols in south Indian edible flowers (2025)
Likhitha Yadav Prakruthi, Chagam Koteswara Reddy, Hari Krishnan, Deepika Kaushik, Korada Ganesh,
Ramachandran Vinayagam, Mukul Kumar, Abeer Hashem, Nouf H. Alotaibi, Elsayed Fathi Abd-Allah
FOOD CHEMISTRY, Cilt 496 · DOI: 10.1016/j.foodchem.2025.146788
Tam Makale · Uluslararası

21. Deep eutectic solvents assisted green extraction and bioevaluation of phenolic compounds from Piper
nigrum and Murraya koenigii (2025)
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FOOD CHEMISTRY, Cilt 493 · DOI: 10.1016/j.foodchem.2025.145931
Tam Makale · Uluslararası

22. Polyphenol-rich extract from Cyamopsis tetragonoloba straw: Characterization, bioactivity,
cytotoxicity, and anti-obesity potential (2025)
Ritu Rani, Deepika Kaushik, Fatih Öz, Graciela Dolores Avila-Quezada, Elsayed Fathi Abd_Allah, Abeer Hashem,
Mukul Kumar
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23. Artificial intelligence in sustainable food design: Technological, ethical consideration, and future (2025)
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Charalampos Proestos, Fatih Öz, Mukul Kumar
Trends in Food Science and Technology, Cilt 163 · DOI: 10.1016/j.tifs.2025.105152
Derleme · Uluslararası

24. Role of algae in modulating human lipid profiles from metabolic pathways to biotechnological
applications (2025)
Vishal Kumar, Deepika Kaushik, Harmandeep Kaur, Emel Öz, Charles Brennan, Charalampos Proestos, Fatih Öz,
Mukul Kumar
Algal Research, Cilt 90, Makale no. 104149 · DOI: 10.1016/j.algal.2025.104149
Derleme · Uluslararası

25. Deciphering the Effect of Ginsenoside Rk3 on Gut Microbiota and Its Applications. (2025)
Ammu P. Nair, Deepika Kaushik, Ashwani Kumar, Jyoti Singh, Emel Öz, Avinash Sharma, Ali Jebreen, Charalampos
Proestos, Fatih Öz, Mukul Kumar
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26. Study on Commiphora mukul (Guggul) gum: Exploring the proximate composition and techno-
functional properties and efficacy against obesity (2025)
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INTERNATIONAL JOURNAL OF FOOD SCIENCE AND TECHNOLOGY, Cilt 60, Sayı 2 · DOI: 10.1093/ijfood/vvaf157
Tam Makale · Uluslararası

27. Sports nutrition decoded: Mechanistic perspectives on dietary components and athletic performance
(2025)
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Sharma, Hilal Kızıltunç Özmen, Charles Brennan, Fatih Öz
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