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CAREER OBJECTIVE

o A challenging job profile that may give me an opportunity to learn and further enhance my skills and knowledge
while making a significant contribution to the organization.

ACADEMIC DETAILS

Degree/Course Institution Year of Passing| Percentage / Grade
M.Sc Hons. Mata Gujri College, Fatehgarh Sahib 2019 6.64
( Food Technology) Punjabi University
B.Sc MCM DAV College For Women
: ! 2016 51.14%
(Microbial and Food Chandigarh
Technology) Panjab University
Senior Secondary School
Examination PSEB 2013 80.66%
Secondary School
Examination PSEB 2011 76.07%
ACAD R A
Organization Designation Duration
Chandigarh Distillers & Bottlers Ltd. Inplant Trainee 30 days
Banur Jun 2014 - Jul 2014
Bonn Nutrients Private Ltd. Inplant Trainee 30 days
Ludhiana Jun 2015 - Jul 2015
Punjab Agro Juices Ltd. Inplant Trainee 45 days
Hoshiarpur Jun 2018 - Jul 2018

Roles
«  Quality Analysis of Moisture, Ash, Fat, Brix, pH, Acidity, Color value, Bostwick Consistency, Black
specs, Packaging efficiency, Peroxide value, Protein estimation by lowry method

»  General Microbiological techniques- Preparation of various media, Streaking, Pouring, Microscopy, Staining,
Serial dilution

» Instrumentation handling Autoclave, Laminar air flow, Spectrophotometer, Soxo plus, Microscope,
Refractometer, pH, Muffle furnance, Water bath

»  Environment testing parameters- COD, TSS, TDS, Total Hardness, Alkalinity, Chloride, Calcium, Turbidity,
Conductivity

» Standard Chemical Preparation- 0.1N NaOH, H,SO4
- Learn about Food safety, HACCP



mailto:sainimehak88@gmail.com

PROJECTS AND RESEARCH WORK
e Msc Research project on “Comparison of Neutraceutical Properties in different Soya Processing Methods”

e Bsc Research project on “Development of low calorie and diabetic cake fruit sandwhich using Stevia and
dates as sweetening agent with fruit leather of different seasonal fruit”.

FIELD OF INTERESTS
e Research and Development

SKILLS
* M S Office
*  New Product Development
*  Report Writing and Documentation of experimental data

CURRICULAR ACTIVITIES

o Participate in National Science Day - 2019 in Creativity Contest
o Third position in Science Fest - 2019 in Choreography & Dance

STRENGTH
e Team leading, Good Communication Skills
e Time management
o Have passion for learning new things
e Hardworking
o Positive attitude, cooperative

o Dancing

e Meeting to people
o Travelling

o Gardening

ke fos

(Anamika Rani)




