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Objective: To become an efficient Food Technologist /Quality Controller and food hygienist. Seeking a challenging position in Food Industry and a dynamic work environment, that provides opportunities for continuous learning and career growth.

Career Outlook: I would like to introduce myself as a person of excellent with innovative skills coupled with dedication towards my responsibility. Hard working is my greatest asset. Taking up responsibilities as per the need of the food industry is my motto. Well prepared to work in an ever-changing and complex environment where skills are in demand.
EDUCATION & CREDENTIALS
Loyola College, Chennai, Tamil Nadu, India
Completed M. Sc. Food Chemistry & Food Processing - 2013
Affiliated to Madras University
Percentage scored: 79%
BCM College Kottayam Kerala 686001, India
Completed Bsc. Food science &Quality control - 2011
Affiliated to  MG University
Percentage scored: 81%
ST: Ignatius Higher Secondary School  Kanjiramattom, Kerala 682315, India
Completed 12th - 2007 (Kerala Higher Secondary Examination Board)
Percentage scored: 83%
Chinmaya Vidyalaya Tripunithura Ernakulam, Kerala 
Completed  10th Central Board of Secondary Education Delhi - 2005
Percentage scored:  74%
CIEH UK Level 2 Award in Principles of HACCP - Dec 2014
CIEH UK Level 2 Award in Food Safety - Dec 2014
PROFESSIONAL EXPERIENCE
Qdxsoft Solutions Pvt Ltd, Chennai ,India
Food Tech Executive (6th November 2013 to 28th November 2014)
Abu Dhabi Farmers service Centre, Abu Dhabi, UAE
Quality Control Inspector (20th April 2015 to Present)
MAJOR ACHIEVEMENTS
· Manage and direct all Quality Control analysis and HACCP reviewing and monitoring.
· Ensures that all the finished products/raw Material conform to the established Internal and External standards of the industry.
· Implemented and developed standards leading to Certification like GFSI, ISO and QMS and reduced non conformances during auditing.
· Ensure compliance with all regulations and standards required by local law (Health & Safety, Environmental, Product Quality, GMP, Labelling)
· Worked with UK food industries supporting their technical and quality operations.
· Inspecting food hygiene issues in the food industry based on regulations.
KEY SKILLS
· Hands-on experience in Quality Control and Microbiology labs in doing analytical and microbiology experiments at various food industries.
· Experience in New Product Development – Knowledge of Quality Procedure
· Preparing food industry for external and internal auditing based on accreditations.
· Computer Skills: Oracle JD Edwards Enterprise 1,  MS Word, MS Excel, MS Power Point and basic Application Software
· Leadership qualities and highly professional in the field of food science
TRAININGS ATTENDED
Meats Products of India Ltd (MPI) Koothattukulam, Kerala India.
Production Trainee 
· Meat and Poultry Processing
· NPD (New Product Development)
· Canning Operations         
· Supervising Production Lines
MTR Food Products Pvt Ltd Bangalore, India
Quality controller Trainee
· Chemical and Microbiological Analysis of Spices, Frozen Foods, Ready to eat foods and Canned Drinks
PROJECTS HANDLED
· Study on the Microbiology of non-carbonated Beverages at PepsiCo India Ltd, Tamil Nadu
· Comparative study on the effect of temperature on oxidative stability of Virgin Coconut Oil, Refined Sunflower oil and Blended oils.
PERSONAL PROFILE: 
Sex: Female
Marital Status: Married
Date of birth: 4th October 1989
Religion: Christian Orthodox
Nationality: Indian 
Languages known: English, Malayalam, Tamil, Hindi
                                                                           Declaration
I hereby declare that all the above information furnished is true to the best of my knowledge.
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