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Name:  Dr. Bhumi Arpan Shaherawala 

Designation: Adhoc Assistant Professor 

Institutional Address: Post Graduate Department of Home Science, Sardar Patel University, 

Vallabh Vidyanagar-388 120, Gujarat  

Contact number: 9924003220 

Email: bhumipari@yahoo.com 

Date of Birth: 09/04/1988 

Educational Qualification: 

Sr 

No. 

Institution Place Degree 

Awarded 

Year Subject specialization 

 

1. P.G.Department of Home 

Science, Sardar Patel 

University,Vallabh Vidyanagar 

Ph.D. 2017 Foods and Nutrition 

2. P.G.Department of Home 

Science, Sardar Patel 

University,Vallabh Vidyanagar 

M.Sc. 2010 Foods and Nutrition 

3. UGC National Eligibility Test 2014 Home Science 

4 State Level Eligibility Test 2013 Home Science 

Position and Employment: 

Sr 

No. 

Institution 

Place 

Position From (Date) To (date) 

1 P.G.Department of Home 

Science, Sardar Patel 

University,Vallabh Vidyanagar 

Adhoc Assistant 

Professor (Foods and 

Nutrition) 

25.08.2022 Till date 

1. P.G.Department of Home 

Science, Sardar Patel 

University,Vallabh Vidyanagar 

Adhoc Assistant 

Professor (Foods and 

Nutrition) 

25.01.2021 10.07.2022 

2. P.G.Department of Home 

Science, Sardar Patel 

University,Vallabh Vidyanagar 

Adhoc Lecturer 

(Foods and Nutrition 

or Food 

Biotechnology) 

16.11.2016 11.01.2017 

3. P.G.Department of Home 

Science, Sardar Patel 

University,Vallabh Vidyanagar 

Project Fellow in 

UGC Major Research 

Project 

09.05.2011 31.01.2014 

 

 

4. 

P.G.Department of Home 

Science, Sardar Patel 

University,Vallabh Vidyanagar 

Adhoc Lecturer 

(Foods and Nutrition) 

20.08.2010 07.05.2011 

 

 

 

 



 

Research Experience:  

 Major/minor project: 01 

 

Research Areas: Antioxidants and human health, Detection of Total Phenolic Content and Total 

         Antioxidant Capacity of Indian Foods 

Number of research publication: 

 Research papers: 06 

Some pre-eminent research papers: 

1. Parikh, B., & Patel, V. H. (2017). Quantification of phenolic compounds and antioxidant 

capacity of an underutilized Indian fruit: Rayan [Manilkara hexandra (Roxb.) 

Dubard]. Food Science and Human Wellness, 6(1), 10-19. 

 

2. Parikh, B., & Patel, V. H. (2018). Total phenolic content and total antioxidant capacity 

of common Indian pulses and split pulses. Journal of food science and 

technology, 55(4), 1499-1507. 

 

 

Number of paper presentations: 15 


