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Objective

"Aspiring and passionate educator with a good foundation in food technology, eager to apply my knowledge and
skills to create an engaging and supportive learning environment. Seeking an opportunity to inspire and educate
students while continuously growing as a professional in the teaching field."

Experience

Bhogarajus Food Pvt Ltd
Quality control and Quality Assurance

Bhogarajus Food Pvt Ltd
Intern in Quality Assurance, Quality Control and production

Parsons Nutritionals Pvt Ltd
Intern in Quality department

Mega foods (Chennai)
Intern in production department.

Parikshan FSS Pvt limited (Microbiology lab) chennai
Intern (1 month)

Krishnagiri Aavin Dairy Industry (Tamil Nadu)
Intern in the production department for 15 days

Education

Padmashree Institute of Management and Sciences, (Bangalore University) Karnataka
Master's in Food Technology and Quality Management

Stella Maris College (Chennai)
Bachelors in Food Processing and Quality Control

Besant Arundale Senior Secondary School (Chennai)
Higher secondary education

P.N.D Adarsh Vidyalaya Senior Secondary School (Chennai)
10th SSLC

Skills

Student engagement techniques, Teaching aids and technology integration, Active listening and empathy, Good
subject knowledge ( Food Processing), Adaptability in teaching techniques, collaboration and teamwork,

Projects

Osmotic dehydration of vegetables
Tutti Frutti was prepared using osmotic dehydrated vegetables.


