AISWARYA SREENIVASAN

Post-graduation in Food Science and Quality Control
With Level 4 Food Safety & Level 3 HACCP Certification

OBJECTIVE:

To build a career in Food Science & Quality Control with an
organization that explores my potentials and abilities by
achieving individual as well as organizational goals with utmost
efficiency.

SUMMARY

M.Sc in Food Science & Quality Control with exceptional | Personal Details:
knowledge; looking for a career in the field of food processing,

quality assurance/quality control. Email : aishusreenimvk@gmail.com
PROFESSIONAL EXPERIENCE: Mob : +91 956 273 8343
Three and half years of experience in quality control/analyst Interests

e Food quality control
Worked as a quality analyst from 10" August 2021 to 10™ L

February 2022 in prisom water testing laboratory pvt.ltd. * Food safety controller

e Quality assurance

Worked as a food quality controller from 10ty anuary 2018 to e Production supervisor

17™ December 2020 in Ecodew pure water solutions pvt.ltd. e Hygiene officer

ROLES AND RESPONSIBILITIES: A
Kolattu House,
. . . West Fort,
. S:S{zi;(;sliioi?zzi i’jﬁ’;;?SO:HC;ZE;S;TSZ;&I monitoring e o Alappuzha
’ : Kerala - 690101
*  Knowledge about HACCP and Food Safety Management.
» Prepare technical reports, primary/detailed design documents Sex - Female
and engineering specifications. Date of Birth - 15-08-1988
*  Working harmoniously in a team to achieve the common Father’s Name : Sreenivasan
organizational goals. Mother’s Name : Nirmala Devi
« Positive attitude, with the capability of independently Nationality : Indian
handling the work. Languages Known : English, Hindi,
*  Quick adaptability to novel ideas and technologies. Malayalam
* Ability to manage the risk associate with the work.
PASSPORT DETAILS
ACHIEVEMENTS Passport No : M3101359

Date of Issue : 30/10/2014

Professional Training )
Date of Expiry : 29/10/2024

1. Successfully completed level 3 HACCP course for food
manufacturing rqf.

2. Successfully completed level 4 Food Safety Management
For Manufacturing course.


mailto:aishusreenimvk@gmail.com

3. One month training at the processing plant and quality control lab of central products diary,
Ambalathara, Thiruvananthapuram (Kerala Co-operative milk marketing federation limited).

4. One month internship on entrepreneurship development, conducted by M.S.M.E., Ettumanur, govt.
of India.

5. Three days training in codex general principles of food and hygiene and application of HACCP
based food safety system.

6. Fifteen days training in quality analysis in food and water at CEPC laboratory and technical
division cashew Bhavan, Mundackal, Kollam. (the cashew export promotion council of India).

SOFTWARE SKILLS:

1. MS-Office (Word, Excel Sheet, Power Point)
2. Adobe Photoshop.

ACADEMIC QUALIFICATION:

Qualifications School/College Board/University Percentage
M.Sc. Food Science& | St. Mary’s College for Mahatma Gandhi
Quality Control Women, University 69
[2015] Thiruvalla
BSc Food Science & NSS Hindu College, Mahatma Gandhi
Quality Control Changanacherry University 58
[2010]
Govt. BHSS
12th Standard Mavelikara 58
[2006] Kerala State Board
10th Standard Govt. Girls Higher
[2004] Secondary School Kerala State Board 44
Mavelikara

ACADEMIC PROJECT WORK

Project Name  : Nutritional Qualities Enzymatic Effects of Mungbean in Different
Germinating Stages.

REFERENCE

Dhanya Jithin

Head of the Laboratory

Prisom Water Testing Laboratory
Thekkemala, Kozhencherry
Kerala.

DECLARATION:

I hereby declare that the information stated herein is true to the best of my knowledge and belief.

Date:
Place Yours truly,

Aiswarya Sreenivasan



