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3. Highest qualifications PhD ‘ 5 .
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5. Contact details
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6. Brief profile

a. Name & Designation: Dr. Akhilesh Kumar Verma, Assistant Professor
b. Academic qualification

Degree Institute/University Year | Subject

Guru Angad Dev Veterinary & Livestock Products Technology
PhD Animal Sciences University, | 2016

Ludhiana-141012, Punjab, India

Uttar Pradesh Pandit Deen Dayal Livestock Products Technology
MVSc Upadhyay Veterinary University & 2012

Go Anusandhan Sansthan, Mathura-
281001, Uttar Pradesh, India

Uttar Pradesh Pandit Deen Dayal As per MSVE of Veterinary
Upadhyay Veterinary University & 2010 Council of India, New Delhi
Go Anusandhan Sansthan, Mathura-
281001, Uttar Pradesh, India

BVSc & AH
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Designation Period University / Institution

Assistant Professor | 05-05-2018 to Till Date | Department of Livestock Products
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250110, Uttar Pradesh, India
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e. Student guided/ Co- guided

Student Guided (Number) Co- guided (Number)
PG 01 02
PhD - -

f. Research project

Name of Name of project Funding
position agency
Co-PI Quality control of milk and milk products for | RKVY

entrepreneurship development and employment generation in
rural sector

g. Award/ Recognition

NoabkowhE

University Gold medal, MVSc

University Fist rank during MVSc Programme
Best Oral/poster award

Award of INSPIRE Fellowship by-DST (JRF-P)
Award of INSPIRE Fellowship by-DST (SRF)
ICAR-SRF with Fellowship

ICAR- NET



