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Preface

In India, the traditional foods derived from edible legumes form the basic component of
human diet across the country. The food legumes are recognized as one of the most
important sources of edible plant proteins. However they need to be adequately processed
before consumption to decrease their antinutritional factors, and improve their palatability
and digestibility. Besides this, microbiological safety, proper storage and shelf-life of the
foods are also important issues to be considered. This research was therefore aimed at
optimizing the processing steps of some legume-based foods to obtain microbiologically
safe foods with adequate sensory acceptability and predicting their appropriate storage
conditions through a moisture sorption study. The traditional technologies were also
modulated to enhance the safety of these foods.

My journey as an enthusiastic researcher began a few years back and needless to
say there were ups and downs during the course of this journey. Yet I sailed through it
all and this would not have been possible without the people who have helped me to be
what I am today. So I take this opportunity to thank them all.

Firstly I express my deepest gratitude and indebtedness to Professor P.K. Sarkar for
his amazing enthusiasm, guidance and help. It has been a blessing in disguise to work
under his supervision as I not only learnt the subject from him, but also the values of
discipline and punctuality.

I would also like to thank Dr. S.A. Hossain for his encouragement and incredible
patience he showed while dealing with my endless questions.

I am thankful to the Heads of the Department of Botany, University of North Bengal
for their thoughtfulness and support. I also wish to thank all the faculty members and
non-teaching staff of the Department of Botany for their help and co-operation.

I acknowledge the grant, F4-1/2006 (XI-Plan/BSR), from the University Grants
Commission, New Delhi.

A heartfelt gratitude is extended to Dr. Bijoy Moktan and Dr. Jayati Saha, both
former researchers of my laboratory in the University of North Bengal for their endless
help and support. I would also like to thank my laboratory colleagues, Mr. Anand Sharma,
Mr. Rajib De, Dr. Bebe Hidangmayum, Mrs. Sarita Kumari, Mr. Abhishek Datta, Mrs.
Diptashree Dutta and Mr. Satin Singha for their constant enthusiasm and co-operation.

I sincerely appreciate all the people who spared their valuable time for the sensory
analysis of the food products of my research. A special thank you to my friends,
MoonMoon Dutta, Uttam Roy and Nishika Jaishee for being so understanding and
caring.

Last but not the least, I acknowledge the unconditional love, support and
encouragement of my family throughout my life. Their belief in me has always urged me
to strive harder towards my goal. I especially acknowledge my little niece “Adi” whose
cheerful presence always enlivened me up even in the most gravest of situations.

Above all I thank God for his Grace and blessings.
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