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Publications

By European Society for Pediatric Gastroenterology, Hepatology & Nutrition
(ESPGHAN) for paper entitled, “Dynamics of the gut Bifidobacterium microbiota during
the first three years of life: a quantitative bird’s-eye view’. May 10-24, 2017; Prague,
Czech Republic.

By European Society for Pediatric Gastroenterology, Hepatology & Nutrition
(ESPGHAN) for paper entitled, “Differences in infant gut microbiota between vaginal
delivery and C-section, particularly alpha-toxigenic and enterotoxigenic C.
perfringens”. May 25-28, 2016; Athens, Greece.

By ‘Yakult India Microbiota and Probiotic Science Foundation’ at symposium
“Probiotics in prevention of Lifestyle Disorders”. December 15-16, 2012; Bangaluru,
India.

By Indian Dairy Association (West Zone) for paper entitled, “In-vitro activities of
encapsulated rumen fungi for their exploitation as microbial feed additives for
domesticated ruminants” at ‘37! Dairy Industry Conference’. Feb 7-9, 2009; Goa,
India.

By ‘Singapore Society for Microbiology & Biotechnology’ and ‘Asian federation of
Societies of Lactic Acid Bacteria’, at 5th Asian Conference on Lactic Acid Bacteria.
July 01-04, 2009; National University of Singapore, Singapore.

From Indian Council of Agricultural Research (ICAR), Government of India, for
doctoral thesis (2004 - 2008).

1. Nagpal R, Shively SA, Register T, et al. 2018. Gut microbiome composition in non-human primates consuming
a Mediterranean or Western diet. Frontiers in Nutrition (doi: 10.3389/fnut.2018.00028).

2. Nagpal R, Mainali R, Ahmadi S, Wang S, et al. 2018 Gut microbiome and aging: physiological and mechanistic
insights. Nutrition & Healthy Aging (doi: 10.3233/NHA-170030).

3. Nagpal R, Kurakawa T, Tsuji H. et al. 2017. Dynamics of the gut Bifidobacterium microbiota during the first
three years of life: a quantitative assessment. Scientific Reports 7(1): 10097.

4. Nagpal R, Yadav H. 2017. Bacterial translocation from the gut to the distant organs. Annals of Nutrition &
Metabolism 71 (1):11-16.

5. Nagpal R, Tsuji H, Takahashi T, et al. 2017. Ontogenesis of the gut microbiota development in healthy fullterm
vaginally-born breast-fed infants over the first 3 years of life: a quantitative bird’s-eye view. Frontiers in
Microbiology 8:1388.

6. Nagpal R, Tsuji H, Takahashi T, et al. 2017. Gut dysbiosis following C-section instigates higher
colonization of a-toxigenic and enterotoxigenic C. perfringens in infants. Beneficial Microbes

8(3):353-365.
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Suzuki VY, lkeda K, Sakuma K, Kawai S, Sawaki K, Asahara T, Takahashi T, Tsuji H, Nomoto K, Nagpal R,
Wang C, Nagata S, Yamashiro Y. 2017. Association between yoghurt consumption and intestinal microbiota in
healthy young adults differs by host gender. Frontiers in Microbiology 8: 847.

Nagpal R, Yamashir Y. 2016. Cesarean-section and the dysbiosis of neonatal gut microbiome: ill-effects, side-
effects, or just effects? Int J Probiotics Prebiotics 12(3) 103-108.

Nagpal R, Tsuji H, Takahashi T, et al. 2016. Sensitive quantitative analysis of the meconium bacterial
microbiota in healthy term infants born vaginally or by cesarean section. Frontiers in Microbiology
7:1997.

Yadav H, Jain S, Nagpal R, Marotta F. 2016. Increased fecal viral content associated with obesity in
mice. World Journal of Diabetes 7(15): 316-320.

Nagpal R, Kumar M, Yadav AK, et al. 2016. Gut microbiota in health and disease: an overview focused on
metabolic inflammation. Beneficial Microbes 7(2): 181-194.

Kumar M, Singh, B, Verma V, Hemalatha R, Nagpal R, et al. 2016. Bioengineered probiotics as a new
hope for health and diseases: Potential and prospects. Future Microbiology 11:585-600.

Nagpal R, Ogata K, Tsuji H, Matsuda K, Takahashi T, Nomoto K, Nagata S, Yamashiro Y 2015
Sensitive quantification of Clostridium perfringens in human feces by quantitative PCR targeting alpha-
toxin and enterotoxin genes. BMC Microbiology 15: 219.

Nagpal R, Yadav H, Marotta F 2014 Gut Microbiota: the next-gen frontier in preventive and therapeutic
medicine? Frontiers in Medicine 1:15..

Nagpal R, Yamashiro Y. 2015. Early-life gut microbial composition: a review. Special issue: Intestinal
microbiota of childhood: dysbiosis and diseases. Journal of Pediatric Biochemistry 5(2): 49-50.

Yamashiro Y, Nagpal R, Nagata S. Metabolic diseases: obesity, malnutrition and intestinal microbiota.
Special issue: Intestinal microbiota of childhood: dysbiosis and diseases. Journal of Pediatric
Biochemistry 5(2): 65-70.

Nagpal R, Yamashiro Y, lzumi Y 2015. The two-way association of periodontal infection and systemic
disorders: an overview. Mediators of Inflammation 2015:793898.

Hemalatha R, Kumar M, Das N, Kumar NS, Challa HR, Nagpal R 2014. Effect of probiotic Lactobacillus
salivarius UBLS22 and prebiotic fructo-oligosaccharide on serum lipids, inflammatory markers, insulin
sensitivity and gut bacteria in healthy young volunteers: A randomized controlled single-blind pilot study.
Journal of Cardiovascular Pharmacology and Therapeutics 20(3):289-98.

Uemura J, Nagpal R, Zerbinati N, Singh B, Marcellino M, Mohania D, Marotta F, He F, Ayala A, Kasugai
Y, Catanzaro R. 2016. Effect of VBC-1814/7J, a poly-phytocompound, on a non-infective model of
pharyngitis. Experimental &  Therapeutic Medicine  13: ETM-4078-137838; doi:
10.3892/etm.2017.4332.

Zerbinati N, Marotta F, Nagpal R, Singh B, Mohania D, Milazzo M, Sapienza C, ltalia A, Tomella
C, Catanzaro R. 2014 Protective effect of a sturgeon egg homogenate marine compound on arterial
ultrastructure in spontaneous hypertensive rats. Rejuvenation Research 17(2):176-9.

Kaur S, Amrita, Kaur P, Nagpal R 2015 In-vitro biosurfactant production and biofilm inhibition by lactic
acid bacteria isolated from fermented food products. International Journal of Probiotics & Prebiotics
Vol. 10(1): 17-22.

Catanzaro R, Celep G, Zerbinati N, Papacharalambous M, Nagpal R, Marotta F, Rastamanesh R,
Milazzo M, Lorenzetti A, Bertuccelli G, Sollano J. 2014 In-vitro protective effect of Celergen, a bioactive
marine compound, on interleukin-6-related invasiveness of pancreatic cancer. Acta BioMedica Atenei
Parmensis 85(1): 44-51.

Mohania D, Kansal VK, Shah D, Kumar M, Gautam SK, Singh B, Behare PV, Nagpal R 2013
Therapeutic effect of probiotic Dahi (yogurt) on plasma, aortic and hepatic lipid profile of
hypercholesterolemic rats. Journal of Cardiovascular Pharmacology and Therapeutics 18(5): 490-7.
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Hemalatha R, Kumar M, Yadav AK, Varikuti SR, Nagpal R, Yamashiro Y, Marotta F 2014 Potential of
probiotics as a versatile remedy for women’s urogenital health: an optimistic perspective. International
Journal of Probiotics & Prebiotics 9(1/2): 1-16.

Laveti D, Kumar M, Hemalatha R, Sistla R, Naidu V.G.M, Talla V, Verma V, Kaur N, Nagpal R 2013
Anti-Inflammatory Treatments For Chronic Diseases: A Review. Inflammation & Allergy: Drug Targets
12: 349-361.

Mohania D, Kansal VK, Kumar M, Nagpal R, Yamashiro Y, Marotta F 2013 Modulation of expression of
Programmed Death-1 by administration of probiotic Dahi in DMH-induced colorectal carcinogenesis in
rats. Acta Bio Medica Atenei Parmensis 84: 102-109.

Kumar M, Hemalatha R, Kumar R, Nagpal R, Devraj JP, Verma V, Behare P, Mal G, Singh B 2013
Epigenetics, probiotic metabolites and colon cancer prevention. Medical Epigenetics 1: 60—69.

Nagpal R, Kumar A, Kumar M, Behare PV, Jain S, Yadav H 2012 Probiotics, their health benefits and
applications for developing healthier foods: a review. FEMS Microbiology Letters 334(1):1-15.

Nagpal R, Behare PV, Kumar M, Mohania D, Yadav M, Jain S, Menon S, Parkash O, Marotta F, Minelli
E, Henry CJK and Yadav H 2012 Milk, milk products and disease free health: an updated overview.
Critical Reviews in Food Science & Nutrition 52: 321-333.

Nagpal R, Kumar A, Kumar M 2012 Fortification and fermentation of fruit juices by probiotic lactobacilli.
Annals of Microbiology 62(4): 1573-1578.

Nagpal R, Kaur V, Kumar M, Marotta F 2012 Effect of Aloe vera juice on growth & activities of
Lactobacilli in-vitro. Acta Bio Medica Atenei Parmensis 83(3): 183-188.

Nagpal R, Behare P, Rana R, Kumar A, Kumar M, Arora S, Morotta F, Jain S, Yadav H 2011 Bioactive
peptides derived from milk proteins. Food & Function 2: 18-27.

Nagpal R, Kaur A 2011 Synbiotic effect of various prebiotics on in-vitro activities of probiotic lactobacilli.
Ecology of Food & Nutrition 50 (1): 63-68.

Nagpal R, Kumar A and Arora S 2010 In-vitro probiotic potential of lactobacilli from indigenous milk
products. International Journal of Probiotics & Prebiotics 5(2): 103-110.

Kumar M, Rakesh S, Nagpal R, Kumar R, Hemalatha R, Ramakrishna A, Sudarshan V, Ramagoni R,
Shujauddin M, Verma V, Kumar A, Tiwari A, Singh B 2013 Probiotic Lactobacillus rhamnosus GG and
Aloe vera gel improves lipid profiles in hypercholesterolemic rats. Nutrition 29(3):574-9.

Mohania D, Kansal VK, Nagpal R, Yamashiro Y, Marotta F 2013 Suppression of diet-induced
hypercholesterolemia by probiotic dahi containing Lactobacillus acidophilus and Lactobacillus
plantarum. International Journal of Probiotics & Prebiotics May-Aug2013, Vol. 8 Issue 2/3, 75-84.
Singh B, Mal G, Bharti D, Mohania D, Kumar M, Gautam SK, Marrota F, Yadav H and Nagpal R. 2013.
Probiotics in female reproductive health: paradigms, prospects and challenges. Current Women’s
Health Reviews 9:239-248.

Nagpal R, Puniya AK, Sehgal JP and Singh K 2012 Survival of anaerobic rumen fungus Caecomyces
sp. in various preservation methods: a comparative study. Mycoscience 53:427-432.

Nagpal R, Puniya AK, Sehgal JP and Singh K 2011 In-vitro fibrolytic potential of anaerobic rumen fungi
from ruminants and non-ruminant herbivores. Mycoscience 52: 31-38.

Nagpal R, Puniya AK, Sehgal JP and Singh K 2010 Influence of bacteria and protozoa from the rumen
of buffalo on in-vitro activities of anaerobic fungus Caecomyces sp. from the feces of elephant. Journal
of Yeast & Fungal Research 1(8): 152-156.

Nagpal R, Puniya AK and Singh K 2009 In-vitro fibrolytic activities of the anaerobic fungus Caecomyces
sp., immobilized in alginate beads. Journal of Animal & Feed Science 18: 758-768.

Nagpal R, Yadav H, Puniya AK, Singh K, Jain S and Marotta F 2007 Potential of probiotics and

prebiatics for synbiotic functional dairy foods. International Journal of Probiotics & Prebiotics 2: 75-
84.
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Nagpal R, Yadav H, Puniya AK, Singh K, Jain S and Marrota F 2007 Conjugated linoleic acid: sources,
synthesis and potential health benefits. Current Topics in Nutraceutical Research 5: 55-66.

Kumar M, Verma V, Nagpal R, Kumar A, Gautam SK, Behare PV, Grover CR and Aggarwal PK 2011
Effect of Probiotic Fermented Milk and Chlorophyllin on Gene Expressions and Genotoxicity during
AFB1l-induced Hepatocellular Carcinoma. Gene 490: 54-59.

Kumar M, Verma V, Nagpal R, Kumar A, Behare PV, Singh B, Aggarwal PK 2012 Anticarcinogenic
effect of probiotic fermented milk and Chlorophyllin on aflatoxin-B1 induced liver carcinogenesis in rats.
British Journal of Nutrition 107: 1006-1016.

Kumar M, Nagpal R, Verma V, Kumar A, Kaur N, Hemalatha R, Gautam S, Singh B 2013 The Probiotic
metabolites as epigenetic target to control colon cancer. Nutrition Reviews 71(1):23-34.

Kumar M, Nagpal R, Kumar R, Hemalatha R, Verma V, Kumar A, Chakraborty C, Singh B, Marotta F,
Jain S, Yadav H 2012 Cholesterol lowering Probiotics as potential biotherapeutics for metabolic
diseases. Experimental Diabetes Research (doi: 10.1155/2012/902917) [Epub ahead of print].

Kumar M, Nagpal R, Hemalatha R, Verma V, Kumar A, Singh S, Marotta F, Jain S, Yadav H 2012
Targeted cancer therapies: the future of cancer treatment. Acta Bio Medica Atenei Parmensis 83(3):
220-233.

Rastmanesh R, Marotta F, Kantah MK, Nagpal R, Lorenzetti A, Takadanohara H, Mashizume H,
Kobayashi R, Chui DH 2012 Poli-Mix functional food enhances steady-state bioenergetic status
independently of age: An experimental study. Rejuvenation Research 15 (2): 161-164.

Kumar M, Kumar A, Nagpal R, Mohania D, Behare P, Verma V, Kumar P, Poddar D, Aggarwal PK,
Henry CJ, Jain S and Yadav H 2010 Cancer-preventing attributes of probiotics: an update. International
Journal of Food Science & Nutrition 61(5): 473-496.

Mohania D, Nagpal R, Kumar M, Bhardwaj A, Yadav M, Jain S, Marrota F, Singh V, Parkash O and
Yadav H 2008 Molecular methods for identification and characterization of lactic acid bacteria: a review.
Journal of Digestive Diseases 9: 190-198.

Pandey R, Kumar N, Yadav M, Nagpal R, Jain S, Yadav H 2013 Anti-diabetic compounds and their
patent information: an update. Recent Patents on Inflammation & Allergy Drug Discovery 7 (1), 35-
48.

Kumar M, Mohania D, Kumar A, Nagpal R, Behare PV, Aggarwal PK, Morrota F, Jain S and Yadav H
2009 Metabolomics: an emerging tool for nutrition research. Current Topics in Nutraceutical
Research 7(2): 97-104.

Dayanand TL, Nagpal R, Puniya AK, Sehgal JP and Singh K 2007 In-vitro degradation of urea-NH3
treated wheat straw using anaerobic ruminal fungi. Journal of Animal & Feed Science 16: 484-489.
Kumar R, Kumar A, Nagpal R, Sharma J and Kumari A 2010 A novel and sensitive plate assay for
screening of tannase producing bacteria. Annals of Microbiology 60:177-179.

Behare PV, Singh R, Nagpal R, Rao KH 2013 Exopolysaccharides producing Lactobacillus
fermentum strain for enhancing rheological and sensory attributes of low-fat dahi. Journal of Food
Science & Technology 50(6):1228-1232.

Behare PV, Singh R, Nagpal R, Kumar M, Tomar SK and Prajapati JB 2009 Comparative effect of
exopolysaccharides produced in-situ or added as bio-ingredients on dahi properties.
Milchwissenschaften 64: 396-400.

Behare PV, Singh R, Tomar SK, Nagpal R, Kumar M and Mohania D 2010 Effect of exopolysaccharide
producing strains of Streptococcus thermophilus on technological attributes of fat-free Lassi. Journal of
Dairy Science 93: 2874-2879.

Thareja A, Puniya AK, Goel G, Nagpal R, Sehgal JP, Singh P and Singh K 2006 In vitro degradation of
wheat straw by anaerobic fungi from small ruminants. Archives of Animal Nutrition 60: 412-417.

Kumar M, Mohania D, Poddar D, Behare PV, Nagpal R, Kumar A, Aggarwal PK 2009 A probiotic
fermented milk prepared by mixed culture combination reduces pathogen shedding and alleviates
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61.

62.

63.

disease signs in rats challenged with pathogens. International Journal of Probiotics & Prebiotics
4(3): 211-218.

Yadav M, Bhardwaj A, Jain S, Nagpal R, Puniya M, Tomar R, Singh V, Parkash O, Prasad GBKS,
Marotta F and Yadav H 2009 Biological and medicinal properties of grapes and their bioactive
constituents: an update. Journal of Medicinal Foods 12; 473-484.

Puniya AK, Chaitanya S, Tyagi AK, Nagpal R, Kumar S, Malik M, Puniya M and Singh K 2007
Conjugated Linoleic Acid: a multi-functional nutraceutical from the rumen. In: Proceedings of the “lind
International Conference on Environmental, Industrial and Applied Microbiology (BioMicroworld-2007)”,
held from Nov 28 to Dec 1, 2007, at Seville, Spain, pp 378-381.

Kumar M, Behare PV, Mohania D, Arora S, Kaur A and Nagpal R 2009 Health-Promoting Probiotic
Functional Foods: Potential and Prospects. AgroFOOD Industry Hi-tech 20: 29-33.

Citation indices:

All Since 2013
Citations 1925 1618
h-index 21 20
i10-index 36 K3

20

360

270
I I 180

12 2013 2014 2015 2016 2017

Source: https://scholar.google.com/citations?user=yQlbHMOQAAAAJ&hl=en

BOOK(S)

Nagpal R, Kumar A and Singh R 2012 Microbes in the Service of Mankind: Tiny Bugs with Huge
Impact. JBC Press, New Delhi, India (ISBN: 978-93-81558-85-0).

BOOK CHAPTERS

1.

Nagpal R, Shrivastava B, Kumar N, Dhewa T, Sahay H. 2015. Microbial Feed Additives. In: Puniya AK,
Singh R, Kamra DN (eds) Rumen Microbiology: from evolution to revolution. Chapter 12t. Springer,
New Delhi, India. ISBN: 978-81-322-2401-3; pp. 161-176.

Kumar M7, Nagpal RY, Hemalatha R, Yadav H, Marotta F 2015 Probiotics and prebiotics in promoting
health: through gut microbiota. Chapter 7. In: Watson RR, Preedy VR (eds) Probiotics, Prebiotics and
Synbiotics: Bioactive Foods in Promoting Health: Probiotics, Prebiotics, and Synbiotics, 2™ Ed.
(Elsevier: ISBN: 978-0-12-802189-7) pp. 75-86.

Nagpal R, Yadav H, Kumar M, Jain S, Yamashiro Y, Marotta F 2014 Probiotics, Prebiotics and
Synbiotics: An Introduction. In: Otles S. (Eds) Probiotics and prebiotics in the triangle of food,
nutrition and health. Taylor and Francis/ CRC Press, Turkey (ISBN 9781466586239) pp. 1-24.

Nagpal R, Puniya AK, Griffith G, Goel G, Puniya M, Sehgal JP and Singh K 2008 Anaerobic rumen
fungi: potential and applications. In: Khachatourians G, Arora DK, Rajendran TP, Srivastava AK (Eds.)
Agriculturally important microorganisms: An international multi-volume annual review series (Vol. Il
Chapter 16). Academic World International, Bhopal, India, pp 375-393.
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Nagpal R, Puniya AK, Puniya M, Dhewa T, Sehgal JP and Singh K 2008 A strategy to improve
ruminant productivity through direct-fed microbials. In: Maheshwari DK and Dubey RC. (Eds.) Potential
Microorganisms for Sustainable Agriculture: A Techno-commercial Perspective (Chapter 20). IK
International Pvt. Ltd., New Delhi, pp 394-405.

Nagpal R, Arora S, Behare PV and Kumar M 2010 Prospective biotechnological interventions for
manipulation of rumen bacteria: from vision to realism. In: Trivedi PC (Eds.) Applications of
Microbiology. Aavishkaar Books, Jaipur, India, pp 58-65.

Kumar M, Nagpal R, Mohania D, Yadav H and Verma V 2009 Real-time PCR as an emerging tool for
rapid detection of foodborne pathogens. In: Sayyed RZ & Patil AS (Eds) Biotechnology Emerging
Trends. Scientific publisher, Jodhpur, India. pp 267-280.

Menon S, Jain S, Nagpal R, Kumar M, Mohania D, Yadav D, Marotta F, Yadav M and Yadav H 2010
Immunomodulatory Potential of Conjugated Linolenic Acid. In: Watson RR, Zibadi S, Preedy VR (Eds)
Dietary components and immune function. XXVII. Chapter 12: pp 217-227. Springer, USA.

Editorial member

- Recent Patents on Food, Nutrition and Agriculture

- Clinical Research in Immunology

- Journal of Coastal Life Medicine

Peer-review services

BMC Microbiology; —  Mediators of Inflammation;

Frontiers in Microbiology; —  Probiotics & Antimicrobial Proteins;

Beneficial Microbes; — International Journal of Probiotics & Prebiotics;
Journal of Functional Foods; —  Veterinary Microbiology;

Journal of Applied Microbiology; —  Bioresource Technology;

Rejuvenation Research; — Functional Foods in Health & Diseases;
Oxidative Medicine & Cellular Longevity; — Agrofood Industry hi-tech.

Memberships

International Scientific Association for Probiotics & Prebiotics (ISAPP).

ISAPP Students & Fellows Association (ISAPP-SFA).

Pediatric Academic Societies (PAS), USA.

European Societies for Pediatric Gastroenterology, Hepatology & Nutrition (ESPGHAN)
Japanese Societies for Pediatric Gastroenterology, Hepatology & Nutrition (JSPGHAN)
Japanese Society for Developmental Origins of Health & Disease (Japan-DOHaD)
Asian Societies for Pediatric Research (ASPR)

Japanese Association of Infectious Diseases (JAID).

Association of Microbiologists of India (AMI).
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