
 

                                               CURRICULUM VITAE 

 

Aman saini 
Email-id      :  aman.saini10sep@gmail.com 

Mobile        : +91-9759556626, 8802543633 

Linkedin-id : https://www.linkedin.com/in/aman-saini-619985199 

 

PROFESSIONAL SUMMARY                                                                                                               

Result-oriented quality executive with more than 01 year experience in quality monitoring of bakery & sweets 

plant, having good knowledge and interest in FSMS and quality monitoring. An excellent team player with a 

positive attitude. Seeking new opportunities to utilize my skill set for a technical and managerial role in leading 

FMCG organization. 

 

PROFESSIONAL EXPERIENCE                                                                                                             …                                                                                

 Presently working with BIKANERVALA FOODS PVT. LTD., GURUGRAM 

 (21 Jan 2021 – Present)  

 

 DESIGNATION           :   Quality executive 

 RESPONSIBILITIES  :        

 Responsible for Internal audits, closing NC’s raised in audits. 

 Maintaining GMP, GHP in premises. 

 Handling customer complains. 

 IPQA of bakery & sweet products. 

 Develop SOP’s of products & processes. 

 Bread recipes verification during production. 

 Monitoring production of bakery & sweets products to check & 

verify the quality & performance standards. 

 Inspect, test, measure incoming RM & PM as per the standards & 

day to day documentation of all quality control & assurance   

records. 

 Inspection of cold storages and temperature monitoring of cold 

units. 

 Milk and milk products testing- Moisture, Fat, Adulteration, Free 

Fatty Acid, Peroxide Value, etc. 

 Internal training of food safety & personal hygiene. 

 Inspection of containers or vehicle before dispatch. 

 

SUMMER RESEARCH TRAINING (Online)…                                                                               ……   

  CSIR - CFTRI (Central Food Technological Research Institute), Mysore 

 DURATION            :  3 months (June- August, 2020) 

 DEPARTMENT     :  Fruit and Vegetable department  

 PROJECT TOPIC :  Aloe Vera Gel : Emerging Edible Coating for Fresh Fruits  

                                                                     

INDUSTRIAL TRAINING………                                                                         ……           …            

 BIKANERVALA FOODS PVT.LTD. – GURUGRAM, HARYANA 

 DURATION           : 6 months (21 July 2020- 20 Jan 2021) 

 DEPARTMENT    :  QA & QC 

 AREA                     :  Bakery & Sweets product quality analysis & monitoring. 

 

 SHREYA LIFE SCIENCES PVT.LTD. – BHAGWANPUR, HARIDWAR 

mailto:aman.saini10sep@gmail.com


 DURATION          :  2 months 

 DEPARTMENT    :  Quality Control 

 AREA                     :  Tablet quality analysis 

 

 

 

ACADEMIC QUALIFICATION……                       …………………………………...……   

                          

DEGREE 

                            

UNIVERSITY 

YEAR OF  

PASSING 

                 

MARKS 
    

M.Sc. 

(Food Technology) 

Uttaranchal university, 

Dehradun 

2021      9.19 CGPA 

B.Sc. (Biomedical 

science) 

Gurukul Kangri 

Vishwavidyalaya, Haridwar 

2019 8.45 CGPA 

12th S.D. Adarsh Vidyalaya, 

gurgaon 

2016 76% 

 

10th S.D. Adarsh Vidyalaya, 

gurgaon 

2014 8.2 CGPA 

 

AREA OF INTEREST                                                                                                         ……            

 IPQA, 5S 

 FSMS ( GMP, GHP, HACCP) 

 Documentation 

 

PROFESSIONAL CERTIFICATES                                                                 …             ……                                                                               

 Six sigma white belt  by  C.S.S.C  on  16/03/2020 

 Digital marketing  by  GOOGLE  on  19/03/2020 

 Fostac training in Covid-19 Guidelines for food handlers  by  FSSAI  on 19/05/2020 

 

EXTRA CURRICULAR ACTIVITIES 

 Volunteer of  Uttaranchal university ‘food tech’ club 

 Attended various webinars on food safety & internal audits  

 Participated in various cultural programs 

 Active member of N.S.S 

 

SKILLS                                                                                                                        ……………                

 Proficient in  MS Word and Excel 

 Leadership and Project management skills  

 Problem solving 

 Multitasking 

 Have logical and computational skills. 

 Planning ability 

 Adaptability to work in demanding and tough situations. 

 Ability to work as individual or team member. 

 

PERSONAL INFORMATION 

• Date of birth:     10 Sep 1999 

• Father’s name:      Mr. Veer Singh saini 

• Mother’s name:      Mrs. Madhu Saini 

• Address:      303/14 Hans Enclave, Gurugram 122001 



• Nationality:       INDIAN 

• Languages known:      Hindi, English 

 

 


