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Muhammad                           Food Technologist
VISA STATUS

:
Visit Visa

VISA DURATION
:
3 Months (3 May to 1 August, 2016)

PROFILE:

DATE OF BIRTH
:
28-December-1988
ADDRESS

:
Ajman, UAE.

NATIONALITY

:
Pakistani

LANGUAGES

:
English, Urdu, Punjabi
Professional Education:

	Education Level
	Institute
	Year of Passing
	Percentage/GPA

	MSc (Hons) 

Food Science &   Technology


	  KPK Agriculture University Peshawar
	2015
	3.59/4 

	          BSc (Hons.)

Food Science &   Technology


	University of Azad Jammu and Kashmir Faculty of Agriculture Rawalakot
	2012
	3.75/4 


Projects:

B.Sc. (Hons) 
1. Quality evaluation of dehydrated apricot by using different techniques at   PCSIR Skardu.

2. Physicochemical analysis of food and product development at NARC Islamabad.

M.Sc. (Hons)

 1. Quality Evaluation of Mulberry Pulpy Juice Treated with Different Chemical Preservatives.
 2. Development of Breadstick Supplemented with Buckwheat Flour.

Certificates 

· One day technical workshop for food handlers on food safety and hygiene organized by NAFS in collaboration with University of South Asia Lahore.  

· One day international conference on Halal Foods Pharmaceuticals and Cosmetics jointly organized by PCSIR Laboratories Lahore and Islamic Foods and Nutritional Council of America 
· One day training workshop on implementation of  Food Safety Management System in Food Industries at  University of Management and Technology Lahore organized by National Alliance for Safe Food (NAFS) Pakistan.

· One week training on fruit preservation and processing jointly organized by PCSIR Skardu, Social economic environmental development and Karakorum International University at PCSIR Center Skardu. 

· Certified from Red Crescent Society and Red Cross Movements Turkey organized by Turkish Red Crescent in Muzaffarabad AJ&K. 

Internship Experience: 
· Continental Hotel Lahore 
· January 2016 to April 2016 
Quality Assurance Officer (Food and Beverage Department)
Key Responsibilities:
·  Daily inspection regarding to hygiene and sanitation conditions in all production, washing and storage areas.

· Identify crucial areas of risk in various food operation for early remedial action.

· Provide in-house training for the food handler and also handle complaints or queries from costumers related to food safety. 

· Quality assurance in raw material

· Agha Khan Rural Support Program, Skardu

· June 2014 to September 2014 
Social Mobilizer and Instructor of Farmer Field School 
Key Responsibilities:
· Farmer’s training by introducing new and useful techniques and methodologies related to farming.

· Coordinator and demonstrator to farmers, suggests strategies and actions related cropping. 

· National Agriculture Research Centre Islamabad. 

· January 2012 to March 2012
Internee (Food Science Department)
Key Responsibilities:

· Physicochemical Analysis of Food and Product Development.  
· Pakistan Council of Scientific and Industrial Research Centre Skardu.
· July 2012 to October 2012
Research Associates 
Key Responsibilities:
· Fruits and vegetable’s preservation by using different techniques. Juice preservation and fruit dehydration by using different drying techniques. 
Computer skills:

· Microsoft Office (MS Word, MS Excel and MS PowerPoint).
· Windows.
· Internet.
· Software.
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