
 
 

 

 PERSONAL INFORMATION:  
 

Name                           :  Dr. JAGDISH KESHAVRAO SANGLE 

Father's Name              :  Shri. Keshav Limbajirao Sangle 

Current Designation     :  Assistant Professor, MGM CFT, Aurangabad. 

Date of Birth                :  21 May 1989. 

Field of Specialization :  Food  Technology 

Gender                          : Male 

Marital Status               :  Married         

Language Known         :  English, Marathi and Hindi 

Nationality                    :  Indian 

Caste Category              :  NT(D), (Vanjari) 

Permanent Address       :   7- Malhar, Bhagyalaxmi Nagar, 

          Basmat Road, Parbhani-431401. 

Mobile Number             :  8275350438 

Email ID                        :  sanglejagdish@gmail.com 

 
 ACADEMIC QUALIFICATION: 

 
Exam / 
Degree 

Name of the  Board/ 
University 

Year of 
passing 

Marks (%) / 
Grade 

Division/ 
Class/  

Subject 

Ph.D  VNMKV, Parbhani 2017 8.52 FDWD Food Technology 

NET  ASRB, New Delhi 2018 (II) Qualified ---- Food Technology 

NET  ASRB, New Delhi 2018 (I) Qualified ---- Food Technology 

NET ASRB, New Delhi 2015 Qualified ---- Food Technology 

NET ASRB, New Delhi 2014 Qualified ---- Food Technology 

M.Tech VNMKV, Parbhani 2013 9.12 FDWD Food Technology 

B.Tech. 

 

MKV, Parbhani 2010 8.51 FDWD Food Science 

CURRICULUM VITAE 
 



 
 

 H.S.C. Aurangabad 2006 86.17 FDWD English, PCBM 

S.S.C Aurangabad 2004 85.46 FDWD Marathi, English, 
Sanskrit 

MS-
CIT 

MSBTE, Mumbai 2010 77 ---- Computer 

 

 
 DISSERTATION: 

 
Degree Thesis Title Remark 

M. Tech 
Isolation and purification of guar gum from RGC-

1002 and its effect on quality attributes of Ice cream. 
Food Technology 

Ph.D 
Studies on Development of Functional Wheat Bread 

Supplemented with Stabilized Rice Bran 
Food Technology 

Awarded University Grants Commission Fellowship From 1st April 2015 to 31st May 

2017. 

 
 

 TEACHING EXPERIENCE: 
 

Sr.No. Name of the College Duration Experience 

1 CFT, Naigaon 12/06/2017 to 31/10/2017  4 months and 18 days 

2 MGM CFT, Aurangabad 01/11/2017 to till today 2 year and 2 months 

 

 
 

 LIST OF RESEARCH ARTICLES: 
 

Sr. 
No. 

Title of the 
Research Article 

Authors Name of the 
Journal 

Vol. No. 
and Page 
No. 

Year of 
Publica
tion 

ISSN No. NAAS 
Rating 

1. Effect of guar gum 
on viscosity of ice 
cream 

J.K. Sangle, 
A.B. Rodge, 
A.R. Sawate,  
D O. Shirale,  

Asian Journal of 
Dairy and Food 
Research 

33 (4) : 
259-262 

2014 0971-4456 3.42 

2. Effect of guar gum 
on physico-
chemical properties 
of ice cream 

J.K. Sangle, 
A.R. Sawate, 
A.B. Rodge 
  

Multilogic in 
Science  

4(12): 68-
71. 

2015 2277-7601 3.45 

3. Utilization of guar 
gum as stabilizer in 
ice cream 

Sangle J. K, 
Sawate A.R. 
and Rodge A.B.  

International Journal 
of Current 
Microbiology and 
Applied Science  
 

4(1): 284-
287. 

2015 2319-7706 -- 



 
 

4. Formulation and 
characterization of 
chitosan, whey 
protein and 
composite 
Biodegradable 
films 

D O. Shirale, 
A.R. Sawate, 
J.K. Sangle, 
R.B. Kshirsagar 
and R.S. 
Agrawal 

Multilogic In 
Science 

5(13):172-
177. 

2015 2277-7601 3.45 

5. Studies on effect 
of stabilization 
methods on  
Physico-chemical 
properties of rice 
bran 

J.K. Sangle, 
A.R. Sawate, 
B.M. Patil and 

R.B. Kshirsagar   

 

International Journal 
of Processing and 
Post Harvest 
Technology 

7(2): 255-
262. 

2016 0976-5638 2.38 

6. Nutritional and 
sensory quality of 
wheat bread  
Supplemented with 
stabilized rice bran 

J.K. Sangle, 
A.R. Sawate, 
B.M. Patil and 

R.B. Kshirsagar   

 

Food Science 
Research Journal  

8(1): 112-
118. 
 

2017 0976-1276 4.11 

7. Studies on the 
effect of stabilized 
rice bran 
supplementation on  
Physicochemical, 
microbial and 
textural quality of 
bread 

J.K. Sangle, 
A.R. Sawate, 
B.M. Patil and 

R.B. Kshirsagar   

 

Food Science 
Research Journal  
 

 8(1): 35-
42. 

2017 0976-1276 4.11 

8. The influence of 
stabilized rice bran 
on rheological  
Properties of wheat 
flour dough  

J.K. Sangle, 
A.R. Sawate, 
B.M. Patil and 

R.B. Kshirsagar   

 

International Journal 
of Processing and 
Post Harvest 
Technology 

8 (1): 10-
17. 

2017 0976-5638 3.84 

9. Studies on 
nutritional qualities 
of multigrain 
cookies prepared 
using banana peel 
powder and date 
powder 

Chavan S.T*., 
Sangle J.K., 
Deshmukh J.D. 
and Satwadhar 
P.N 

Multilogic In 
Science 

7(24) : 
228-230. 

2017 2277-7601 5.20 

 

 
 
 CONFERENCE ATTENDED: 
 

Sr. No. Title of Seminar/Conference Date Place 

1.  3rd International Conference on 
"Impacting Food Value Chain and Leveraging 
Innovation" 

26th- 28th Feb, 
2015 

NIFTEM, Haryana. 

2.  11 th International Food Data Conference 3rd- 5th Nov,  2015 NIN, Hyderabad. 
3.  XXIV Indian Convention of Food Scientists and 

Technologists 
18th- 19th Dec, 
2015 

VNMKV, Parbhani. 

4.  International Conference on Recent Advances in 
Food Processing Technology 

17th - 19th Aug, 
2018 

IIFPT, Thanjavur. 

 

 
 
 



 
 

 LIFE MEMBERSHIP OF JOURNALS: 
 
1. Journal of Agriculture Research and Technology, Pune. 
2. PKV Research Journals, Akola. 
3. Journal of Research ANGRAU, Hyderabad. 

 
 

 INDUSTRIAL TRAINING:  
 

Name of company  : BRITANNIA INDUSTRIES LTD., HYDERABAD (A.P.) 
 
Duration                  : 3 Months (1st  January 2010 to 30th March 2010) 

 
 

 DECLARATION:  
 
 I hereby declare that the information furnished above is true to the best of my 
knowledge. 
      
 

                                                                                     

                            Dr. J. K. Sangle. 


