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OBJECTIVES

e UNDERSTANDING OF RHEOLOGY AND TRIBOLOGY
WITH REAL LIFE EXAMPLES

. REGISTRATION LINK:
|
¢ CHARACTERIZATION OF DAIRY BASED PRODUCTS :
|
|
|
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]
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THROUGH RHEOLOGY AND TRIBOLOGY

e TEST METHODOLOGIES — ROTATIONAL,
OSCILLATORY, AND STRIBECK TESTS
e APPLICATION EXAMPLES ORGANIZED BY
. l_\l_o_'r_ E: '''''''''''''''''''''''' DEPARTMENT OF FOOD ENGINEERING,
NIFTEM
e THERE IS NO PARTICIPATION FEE.
¢ PARTICIPANTS NEED TO LOGIN WITH THEIR ORGANIZING COMMITTEE
ACTUAL NAMES. CONVENER
e LOGIN AT LEAST 10 MINUTES BEFORE THE
DR. ANUPAMA SINGH, PROFESSOR & HEAD

e E- CERTIFICATE WILL BE ISSUED TO THE DEPARTMENT OF FOOD ENGINEERING, NIFTEM
ATTENDING PARTICIPANTS ONLY

o WEBINAR JAM MEETING LINK FOR ATTENDING
WEBINAR WILL BE COMMUNICATED TO

REGISTERED PARTICIPANTS.

COORDINATOR
ER. VIJAY SINGH SHARANAGAT, ASSISTANT PROFESSOR

DEPARTMENT OF FOOD ENGINEERING, NIFTEM
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ER. KUMAR RAHUL ASSISTANT PROFESSOR & I/C IT

Technical Support Mr. Aakash Saini, Ph: 0130-2281091
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