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S. Thamizhanthi

Assistant Professor.
College of Fisheries Science,
DIFST, Midalam.

Permanent Address

S. Thamizhanthi.,

S/O N. Sugumaran,

222, Chinnoore South Street,
Chidambaram TK, Parangipettai (Tp),
Cuddalore District — 608 502.

Tamil Nadu.

Mobile: +91 7339369309

Email: thamizhanthi.difstedu@gmail.com

Educational Qualification

Qualification: M.F.Sc with ICAR-NET

Field of Specialization

Major : Fish Processing Technology
Specializing field : Vacuum Packaging, Sous-vide Processing, Shrimp Processing

Experience (in years): One Year of Research Experience

Training Program/Conference/Seminar Organised

SI.No. Title of the Year Organiser/Co- Funds Funding
Training organiser (in Rs. Agency
Program Lakhs)

Value Added Fish
Products —
Preparation,
Branding &
Marketing
Techniques

2024 Co-organiser 1.22 NFDB

Special Lectures Delivered:

Sl. Title of the Training Program Year Title
No.

Cost Effective Fish Feed Formulation for Selection of Ingredients and

L Marine/Brackish Water Fishes 2024 Feed Formulation in
Aquaculture
Value Added Fish Products — Preparation, Fish as a Hea_lthy Food —
2. : . ; 2024 Importance in Human
Branding & Marketing Techniques .
Nutrition
3 Value Added Fish Products — Preparation, 2024 Packaging Techniques for

Branding & Marketing Techniques Various Fish Products



mailto:thamizhanthi.difstedu@gmail.com

Fresh Grant Proposals Submitted to Funding Agencies

Sl. No. Project title Funding Agency Blzicrilglgi p[gﬁﬁ:)ed

Crafting superior marine fish
1. products preparation, packaging 1.25 NFDB, Hyderabad
and marketing insights
Aquatic Cuisine: Revolutionizing
2. Fish Food Products with Ethnic 1.25 NFDB, Hyderabad
Tastes of Kanniyakumari
Installation of Solar Tunnel Dryer
3. for Training the Fisher Folk of 3.50 NFDB, Hyderabad
Kanniyakumari District

Grants Attracted:

Fundin Budget
S. No. Programme title a encg obtained
gency (in Rs. Lakhs)
The Art of Fish Product Development — MANAGE,
1. Crafting, Branding and Marketing Hyderabad 1.25
Techniques
Facilities Created:
1. Marine Culinary Workshop
2. Food Analysis Lab
3. Mini- Solar Tunnel Dryer
Publications:
1. Semi Scientific Articles D2
2. Extension Materials (Brochure, Flyer, Leaflet, Pamphlet, 1
etc..,)
3. Training Manuals 1

| hereby declare that the information furnished above is correct up to my
knowledge and | bear the responsibility for the correctness of the above-mentioned

particulars.

d. Thoma @f_ﬁl




