
 

 

CURRICULUM VITAE 
 
 

Veda Vivek Sansare. 
Vedasansare17@gmail.com  
Contact Number: +91 7744979702/+91 9307545002 

Objective  

 

To work with a professional work driven environment where I Can gain knowledge, skills which will help 
me as a fresh Graduate to grow. 
 

Skills And Abilities 

 
➢ Knowledge about food manufacturing 
➢ Knowledge about product development 
➢ Knowledge about analysis of food 
➢ Management skills 
➢ Leadership skills 

 

Academic Qualifications 

 
➢ Btech in food science and technology from Dr. Balasahab Sawant Konkan krushi vidhyapeeth in 2021 
➢ H.S.C from Maharashtra State Board in 2017 with 66.46% percentage 
➢ S.S.C. from Maharashtra State Board in 2015 with 85% percentage 

 

Achievements 

 
➢ Successfully completed FoSTaC training in manufacturing level 1 and COVID food safety supervisor. 
➢ Successfully completed training in HACCP and ISO 22000:2018 lead auditor. 
➢ Successfully completed FoSTaC training in advance manufacturing level 2 and COVID food safety supervisor. 
➢ Successful completed online internship in food testing and analysis stream under FRCC internship program 

2021. 
 

Professional Experience 

 
➢ Rajarambapu Patil Sahkari Dudh Sangh LTD 

 
➢ Position            :    Intern 
➢ Duration           :    Feb 2021 to may 2021 

 
Responsibility 

 
 Worked at RMRD section, to receive raw milk and conducted organoleptic test. 
 Learned about processing, pasteurization, and packaging of raw milk 
 Worked at milk product production department to learn about manufacturing process and their OPRP'S. 
 Worked in ghee, butter, and skim milk powder production section to know about their process and their 

OPRP'S and CCP'S 
 Worked in quality testing laboratory to carried out packed milk testing and various products testing, and 

sensory analysis. 
 Worked in microbiology lab to learned about microbiological testing of milk and milk product. 
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Projects 

➢ ELP (Experiential Learning Program) 
Actual production, marketing and selling of the ginger cookies and Methi Triangles as project work. 
 

➢ Objective of Project: 
 

  conduct market survey to know to consumer preference. 
  develop new product and preparation of process Flowsheet. 
  Conduct sensory analysis on developed product. 
  Evaluate cost of production to fixed the cost of product. 
  Actual production, packaging, marketing and selling of the product. 
  Study the consumer acceptability of the product 
  Calculate BC (Benefits Cost) Ratio to evaluate profit. 

 
 
 

Personal information    

 
Name                                           Veda Vivek Sansare. 

Date of Birth               17th March 2000 

Address                                          Ganesh app. Radhakrushn nagar chiplun ratnagiri, Maharashtra 415605. 

Nationality                                    Indian 

Language known              Hindi, English & Marathi 

Strengths                                       Punctual, quick learner, team player, discipline 

Hobbies and interest                  Dancing, Reading, Cooking. 

 


