
 

 

 

JOMAL 

VARGHESE 
Microbiologist / Quality controller 

CONTACT  

+971582843463 
Jomalvarghese77@gmail.com 

CERTIFICATION 

 HACCP 

 DAIRY AND FOOD 
PROCESS AND PRODUCTS 
TECHNOLOGY-NPTEL 

 FOOD MICROBIOLOGY 

 FOOD SAFETY 

INTERNSHIP EXPERIENCE 

 Microbiological 
Examination of Fish and 
Fishery Products – ICAR 

 Anti-microbial Evaluation 
of Medical Textile 
Products – SITRA 

 Medical Coding 

 Molecular Secrets Of Plant 
Medicine – Cms Kottayam 

 Mendelian Genetics to 
Present Day Genomics-
Cms Kottayam 

 Advanced Molecular 
Biology and Immunology 
Techniques – Abbes 
Biotech 

 
 

 

EDUCATION 

 M.Sc. Microbiology at Bharathiar University, Tamil 
Nadu, India 

             2018-2020 

 B.Sc. Botany & Biotechnology (Double Main) at Cms 
College, Kottayam, Kerala 

             2013-2016 

WORK EXPERIENCE 

 

Quality Controller- Malabar Natural Foods Pvt Ltd 
  September 2021- September 2023                                                  Kerala, India 

o Conducted organoleptic inspection of finished products to ensure 
adherence to quality standards 

o Verified and documented IPM to ensure compliance with industry 
standards and regulations 

o Conducted internal audits to ensure compliance with regulatory 
requirements and industry standards 

o Prepared team for external audits by implementing comprehensive 
audit plans 

o Conducted thorough reviews to identify areas for improvement 
and implemented effective strategies to enhance performance. 

o Provided training and guidance to ensure team compliance with 
regulatory requirements and industry standards 

o Conducting regular monitoring and evaluation of employee 
performance to ensure continuous improvement and alignment 
with organizational goals 

o Implemented inventory verification using FIFO (First In, First Out) 
and FEFO (First Expired, First Out) methods 

o Tracked and verified documentation in accordance with established 
procedures and guidelines 

o Responsible for maintaining personal hygiene of employees and 
ensuring production hygiene 

o Performed TPM verification of oil in accordance with industry 
standards and protocols 



 

 

                                                     DECLARATION 
 

 I do hereby confirm that the information given in this 
form is true to do the best of my knowledge and belief. 

 
 JOMAL VARGHESE 

                                

 
 
 

KEY SKILLS  

 Time management 

 Communication and 
presentation 

 Goal orientation 

 Coaching, training, and 
motivation 

 Decision making 

 Leading team 

 Team worker 

 Logical problem solving 

 Planning and organization 

 Analytical ability 

 M.S Office 

 Auditing 

 Documentation 

 Performance evaluation 

 Enthusiastic 

 Precision-focused 

 Self-driven 

 Deadline-oriented 

 Systematic 

 Ambitious 
 
PERSONAL INFORMATION 

 

DATE OF BIRTH : 12.04.1996 
GENDER : MALE 
MARITAL STATUS : SINGLE 
NATIONALITY : INDIAN 
PASSPORT NO : U9070343 
VISA STATUS : VISIT VISA 

 
 

 

 
Quality Analyst – LNSK GREEN HOUSE AGRO PRODUCTS 

August2020 – March 2021                              Andhra Pradesh, India. 

o Conducted quality surveys, inspections, and verifications to ensure 
adherence to standards and specifications 

o Conduct analysis of raw materials, intermediates, and finished 
products using established methods 

o Ensure that the analyzed products meet or exceed customer 
specifications 

o Ensure compliance with food safety and quality requirements by 
conducting thorough verification processes 

o Performed PRP, OPRP, and SOP verification in accordance with 
company procedures and guidelines 

o Performed a wide range of labeling and verification tasks in the 
laboratory 

o Completed technical trainings for supervisors to enhance their skills 
and knowledge in the field 
 

QC Analyst –Heaven Cool Aqua Mineral 
June 2017 – July 2018                                                                 Kerala, India 

o Made progress on microbiological analysis of water and ensure 
compliance with safety standards 

o Performed online quality control in production, ensuring adherence 
to established standards and guidelines 

o Attended ISO Audits to ensure compliance with industry standards 
and regulations 

o Conducting ELISA tests to detect antibiotics in various samples and 
analyzing the results accurately 

o Performed thorough analysis including filth, humidity, and salinity 
tests 

o Analyze the root cause and implement Corrective and Preventive 
Actions (CAPA) 

o Operated multiple types of quality surveys, inspections, and 
verifications for improvement of standards 

o  Implemented and verified Critical Control Point (CCP) for ensuring 
quality control 


