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Visa:
Status: Visit Visa
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Date of Birth: 20/12/1991
Nationality: Indian
Sex: Female
Age: 23
Marital Status: Single
Blood Group: O+
Languages Known:
English, Malayalam, Hindi &
Tamil
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OBJECTIVE

Aspiring to be a professional food technologist and seeking a career in a reputed organization with a competitive and professional environment to utilize my potential to its fullest while developing my skills.

EDUCATION

	Course
	Board
	Institution
	Aggregate
	Year
	

	
	
	
	
	
	

	M.Sc. Food
	
	Mar Athanasios College For
	
	
	

	
	
	
	
	
	

	Science and
	MG
	Advanced Studies, Thiruvalla
	78%
	2013-2015
	

	Technology
	
	
	
	
	

	
	
	
	
	
	

	B.Sc. Food
	
	Bishop Chulaparampil Memorial
	
	
	

	
	
	
	
	
	

	Science and
	MG
	College, Kottayam
	67%
	2010-2013
	

	Technology
	
	
	
	
	

	
	
	
	
	
	

	Class XII
	NCERT,
	Noel Memorial Higher
	72%
	2010
	

	
	
	
	
	
	

	
	HSE
	Secondary School, Kumbanad
	
	
	

	
	
	
	
	
	

	Class X
	CBSE
	Marthoma Senior Secondary
	54%
	2008
	

	
	
	
	
	
	

	
	
	School, Kozhencherry
	
	
	

	
	
	
	
	
	



TRAINING EXPERIENCE

· Enrolled for Food Safety Level 4 and HACCP Level 3 in Apex Food Consultants, Dubai. 
· Completed the Add-on-Course on Essentials of Business Management conducted by the Department of Management Studies during the course of study for the MSc Programme at MACFAST from 11/03/2015 to 30/03/2015. 
· Completed the training programme in Basic Hygiene and Application of HACCP Based Food Safety Management System developed by Food & Agricultural Organization of the United Nations (FAO) & Codex Alimentarius Commission (CAC), RIPH (UK) & FSSAI, complies with the requirements of USFDA, EU COMMISSION and various other National & International Regulations, QCI ACCREDITATION, presented by Dr N. Anandavalli, UN-FAO Consultant from 01/12/2014 to 03/12/2014. 
· Completed the training programme in Functional Foods: The current perspective in preventive nutrition organized by P.G Dept. of Clinical Nutrition and Dietetics at Alphonsa College, Pala on 25/11/2014 and 26/11/2014. 
· Completed the training programme in Fisheries Post harvest Technology from 22/03/2014 to 27/03/2014 at National Institute of Fisheries Post Harvest Technology and Training, Cochin. 
· Completed the training programme in Water Quality Analysis and Management conducted by Ministry of Micro, Small and Medium Enterprises, Govt. of India, MSME Testing Station, Ettumanur, Kerala from08/07/2013 to 19/07.2013. 
· Completed the training programme at Kerala State Dairy Development Department, Dairy Training Centre, Kottayam from 23/04/2013 to 04/05/2013. 
· Completed the training programme in ISO 22000: 2005 FSMS (HACCP&PRP) conducted by Council for Food Research and Development, Kerala (Dept. of Food, Civil Supplies and Consumer Affairs, Govt. of Kerala from 27/12/2012 to 29/12/2012 at CFRD, Perinjottakkal P.O, Konni, Kerala. 
· On the job training at Surat District Co-operative Milk Producers Union Ltd. P.B No.501, Sumul Dairy, Gujarat from 01/09/2012 to 30/09/2012. Their main objective is to procure milk and process it into good quality milk and milk products to the market, reduce the cost of while increasing milk production. The course specialized in Different types of milk such as Amul Gold Milk, Shakti Milk, Taaza Milk, Slim N Trim, Sumul Cow Milk, Sumulya High Fat Milk, Paneer, Probiotic dahi and skimmed milk dahi, Fat free dahi, Lassi, Peda, Rasgulla, Gulab Jamun. 
· On the job training at Malanadu Development Society, Parathode - Kottayam from 01/09/2011 to 30/09/2011. Malanadu is a combined venture of Malanad Development Society, Milk Producers Society, Farmers Society and Tea Farmers Society. The training focused on Toned Milk, Double Toned Milk, Honey, Ghee, Pickles, Breads, Cakes and Confectionaries. 

PROJECT WORK EXPERIENCE & SEMINARS
EFFECT OF DRYING TECHNIQUES (FREEZE-DEHYDRATION AND HOT-AIR-DRYING) ON PHYSICO-CHEMICAL CHARACTERISTICS OF INDIGENOUS FISHES
Under the Guidance of Dr. M C Pandey, Scientist ‘G’, Freeze Drying and Animal Products Division,
Defence Food Research Laboratory, (DFRL), Mysore. Project Duration: 08/04/2015-23/07/2015
· The objective of this study is to provide information which can be used to improve dehydration techniques employed in the drying of fishes. 
· Tested the feasibility of dehydration techniques on two different species of inland fishes (i.e. catla and pangasius). 
· Adopted different drying techniques to dehydrate the fish muscles such as freeze-drying (FD) and hot-air-drying (HAD). 
· Compared FD and HAD fish samples with raw samples to establish the extend of quality changes that occurred during dehydration and assessed the overall changes in the fish samples. 
· Compared the physical and chemical parameters of both raw and dried fish samples. 
ADULTERATION OF FOOD AND FOOD SAFETY
· This paper reviews and summarizes the adulteration of different food products such as milk, meat, fish, and poultry and how food will become safe to the ultimate consumer. 
REVERSE OSMOSIS
· This paper reviews and summaries about the treatment of water through a semi-permeable membrane under pressure from a high concentration region to a low concentration region. 

AREA OF INTERESTS

· Quality Control (Food Industries and Chemical Industries). 
· Food Analysis (Food Industry). 
· Research and Development (Food Industry). 
· New Product Development. 
· Food Safety Officer. 
· Hygienic Officer. 
· Food Safety Auditor. 

POSITIONS OF RESPONSIBILITY

· Member of Kerala Food Technologists Association (KEFTA). 
· Representative of the Bishop Chulaparampil Memorial College and Hostel Union. 
· Coordinate functions and celebrations in School and College. 
· Teacher’s Certificate at Vacation Bible School KUVBS, Marthoma Church, Kumbanad. 

ACHIEVEMENTS

· Received awards in Arts competitions held at School and College level. 
· Won A Grade Certificate in Aesthetic Treatment from Nature 2k11conducted by the Dept. of Botany, a Career Oriented Add on Programme Sponsored by University Grants Commission approved by Mahatma Gandhi University. 

DECLARATION

I hereby declare that above mentioned facts are true and correct to the best of my knowledge and belief.
