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Mathematical Bridge, Cambridge, UK

The design of the Mathematical Bridge is a minor triumph of mid-
18th century engineering, for which credit must go to JamesKing
(d.1744).

The bridge spans a 50-foot river using multiple shorter lengths of
timber. The designis an implementation in timber of a voussoir arch
bridge, in which the individual elements are held in a state of
compressionby the action of gravity on the whole structure .

Its strange name was given thanks to its clever structure (called
trussing). Analyze tension and compression in particular members
of the Mathematical Bridge and you shall notice that both tangent
and radial elements expressthe construction forces very elegantly.
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- ErNeha Sharma
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What lens do you see the world through? We all have our unique perspectives about life that frame our

instincts in making sense of how the world functions around us. Havin g a vibrant vision alongside my editorial

team, I, on behalf of Vigyan Setu Foundation members, would like to present to you the Thir d Issue of our

Second Year of òVigyan Setuó. This is VSFõs (Vigyan Setu Foundation® ) quarterly, bilingual e-magazine

carrying articles, write -ups, and news around the globe, anecdotes, stories, poems, puzzles and much more to

sensitize you, amuse you, and make you aware of how Science is a Way of Life . We are extremely pleased with

the variety of themes our experts and young writers have prepped for in advance with an aim to motivate you

to take initiative and make your mark on the special days of scientific interest from Jun e 2022 to August 2022.

Jun 2022 ðAug 2022

Having turned TEN this year, VSF family has witnessed significant growth over the decade since existence, especially in the recent past. To sustain our efforts, we are in the

constant process of encouraging contributions in the form of donations, volunteering as well as creative content from YOU. So here is our appeal to Extend your Helping Hands

so that VSF Family evolves to achieve greater feats in bridging Science and Society. The coming quarter shall see plenty of days rather weeks of activities ; some of which we

have captured in the issue through the lens of our experts, ready for you to follow suit .

We start off with a comprehensive article that throws light on the benefits ofCamelõsMilk to celebrate the World Milk Day. This issue sets a sustainable health and well -being

mindset by emphasizing the role of the pollution -free mode of transport ðBicycle, celebrated on the occasion of World Bicycle Day. To keep up with our awareness of natural

resource availability and sustainable consumption, we have a thought -provoking article in Hindi on Renewable Energy on Akshay Urja Divas (Renewable Energy Day)

popularly celebrated in India . An expert article by Dr Ashaq Hussain, introduces and presents to us the importance of Bio-fuels as possibly the future of our energy needs.

We have received quite a lot of article contributions throughout the year, that we have had to select the most befitting ones. On World Chess Day, Dr Lalit Sharma acquaints

with the game of the strategies, played by geniuses, originated in India and how the world shares its links with Sustainable Development . We finally have a special expert

article contribution by Jayanta Kr . Sarma , who introduces Aaranyak - Harbinger of Conservation of Nature and Biodiversity, their mission and exemplary outreach, to us.

In this issue, we have covered a variety of themes that influence us and form an integral part of our every day lives . Through the various content contributions by our experts,

we have been reminded of a popular Latin phrase carpe diem , usually translated asòseizethe day". There are some key links in the announcements section for you to interact

and communicate to your connections. We are very grateful to our contributors for sharing with us a piece of their expertise and the overall efforts and support of the editorial

team, without whom none of this would be worth the quality time of our readers. Having gone through this issue, our team is certain that your creative self shall be aroused.

https://vigyansetufoundation.in/
https://vigyansetufoundation.in/contribute/
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Dr K Sambandan , a Doctoral Degree holder in Botany,

is presently Head of the Department of Botany of

Arinagar Anna Government Arts and Science College,

Karaikal (Puducherry) . His expertise lies in the field of

Plant Mycology. He has twenty -six publications in

national and international journals .
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Prof Malini K V is presently acting as Head,

Department of Electrical and Electronics Engineering,

Sri Sairam College of Engineering, Bengaluru . In

addition, she is Coordinator - Innovation and

Entrepreneurship Development Centre and Ambassador ð

MHRD InstitutionsõInnovation Cell . Her expertise lies in

the areas of Power Systems, Renewable Energy, Energy

Management and Auditing, Power Electronics and

Drivers, and skill development & Entrepreneurship . She

carries around two decades of industrial and more than a decadeõsacademic

experience. With more than a dozen of publications at national and

international level, she has two patents to her credit . She is a recipient of

number of prestigious awards including Academic Excellence Award,

Distinguished Women in Engineering, Distinguished Leader in Engineering,

Best Women Engineering College Teacher, and Visionary Leader Award .

Dr Balwinder Singh Sooch holds PhD in

Biotechnology, LLB (IPRs), and MBA degrees. He is

currently working as Associate Professor and HoD in the

Department of Biotechnology of Punjabi University,

Patiala . Additionally, he is acting as Deputy Coordinator

ð IPRs and Technology Transfer Cell of Punjabi

University . He is a recipient of Sanmaan Pattar for

services in science education and awareness, Bharat Jyoti

Ms . Swati Sharma is a graduate in

Telecommunication Engineering and holds dual

Masterõs Degrees, Masters of Science in Marketing

Management and Masters in Business Management

from EDHEC Business School. Her skill set includes

Market Research, Product Management, Marketing

and Product Strategy, and Consumer Research.

Mr Nilesh Deokar is triple MasterõsDegrees holder

in Physics and presently PhD scholar at Institut für

Kernphysik , Mainz, Germany, researching in

Experimental Nuclear Physics. His core strength lies

in the areas of Component assembly and testing,

Software data analysis using C++ and Root, Team

collaboration, Communication, Powder XRD, NMR,

GPC to name a few.

Award given by India International Friendship Society, and DCS Award

accorded by International Union of Food Science & Technology ðMontreal

(Canada). Having delivered more than three hundred lectures on basic sciences,

biotechnology, and IPRs, Dr Sooch holds five patents and has more than fifty

publications in international journals and books to his credit .
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Enzyme Biotechnology Laboratory,

Department of Biotechnology,

Punjabi University,
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Valeo,

43 Rue Bayen,

75017 Paris, France
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PhD Candidate,
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Johannes Gutenberg University of Mainz,
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Johann -Joachim -Becher-Weg 45,

55128 Mainz, Germany

nish.deokar@gmail.com

ER NEHA SHARMA

Acoustics Engineer,

Acoustics Research Centre,

University of Salford,

United Kingdom, M5 4WT
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Jun 2022 ðAug 2022

mailto:malinikalale@googlemail.com
mailto:sambandhan@gmail.com
mailto:soochb@pbi.ac.in
mailto:sgs9662@gmail.com
mailto:nish.deokar@gmail.com
mailto:nsharma5@bradford.ac.uk


Vigyan Setu | e-magazine 6

2 Camel Milk ðA Healthy Food

Camel milk and its based products are considered to play a significant role in

daily food of rural communities in Asia, Africa, and the Middle East . For the

natives from arid zones, it is a source of energy and nutrients which are

consumed as raw or fermented products . More than five million tonnes of camel

milk is produced every year, globally ; most of which comes from Somalia . A

distinctive feature of camel from any other domestic livestock species is that

camel can produce more milk for a longer period of time . The lactation period

ranges from 12 to 18 months .

Nutritional value : Camel milk provides many nutrients our body needs for

overall health . Camel milk has low levels of sugar and cholesterol, and high

amounts on minerals and vitamins including potassium, iron, copper,

magnesium . calcium, kalium, and vitamins A, B, C, D and E.

Camel milk contains high levels of antioxidant, which prevents the damage to

body cells that otherwise can result in serious health problems like cancer,

diabetes, and heart ailments . Many studies reported that camel milk provides

various potential health benefits including angiotension I -converting enzyme-

inhibitory activity, hypocholesterolemic effect, hypoglycemic effect, and

antimicrobial and hypoallergenicity effects. As evaluation of the healing

properties, several studies were conducted regarding the camel milk

composition, physicochemical characteristics, functionality, microbiological

quality, and prevalence of some bacterial pathogens. It was noted that

fermentation of camel milk occurs naturally without prior heat treatment and

without addition of starter cultures . Also, the absenceof salmonella in raw camel

milk presents a certain interest .

A cup of camel milk has 107 calories, 5.4 gm of protein, 4.6 gm of fat, 

3 gm of saturated fat, 11 gm of carbohydrates, and 8 gm of sugar.

Health benefits : Malnutrition is one of the biggest challenges faced by entire

humanity, globally . Considering the nutrient content and camel milk health

benefits, it can be a potential source to prevent malnutrition . The problem of

malnourishment is likely to become more serious with the rapidly increasing

population . Moreover, there is no support for vegetation in hot and arid zones

across the world . Raising food can be very challenging in such regions. Hence

animals are the only source of food in such regions. Camels and a few other

animals not only survive in deserts but are also very beneficial for the human

population . Camel milk being the closest natural substance to a human mother's

milk, it provides a number of health benefits like ;
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In 2001, World Milk Day was established by Food and Agriculture Organization (FAO) of the United Nations to recognize the importance of

milk as a global food, and to celebrate the dairy sector. Each year since, the benefits of milk and dairy products have beenactively promoted

around the world, including how dairy supports the livelihoods of one million people. To commemorate World Milk Day, we are sharing

someinformation on one of the nutrient -rich healthy liquid foods.








































