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Research Interest: 

 Linear and Non-linear Rheology and Simulation 

 Small and Large Amplitude Oscillatory Flow Behavior 

 Rheology of dispersions, concentrated suspensions, emulsions and biopolymers 

 Rheometric Techniques for Small and Large Deformations 

 Nanocrystalline powder preparation (Sol-Gel and Precipitation), consolidation of powders 

and sintering behavior 

 Photocatalytic applications of TiO2 
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