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About Me

Goal-oriented professional with a passion for Food Science aiming to develop innovations in the industry,
concerning product variety, nutritional appeal, and sustainability. Fast learner, eager about pursuing a career
as a researcher and making significant contributions via innovative research.

Educational Qualification

e ICAR ASRB NET (Food Technology) Qualified 2021
e Research assistant in Food Technology, Shoolini University, Solan (India)

e Masters of Science in Food Science and Technology, Guru Nanak Dev University, Amritsar (India)
2016-2018, CGPA: 7.4

e Bachelor of Science in Microbial and Food Technology, Panjab University, Chandigarh, (India) 2013-
2016, Percentage: 67.2

e 12th- CBSE Board 73% (2013)
e 10th- CBSE Board CGPA: 8.2 (2011)

Industrial Training

e Industrial training in HPMC, Himachal Pradesh from 01 July to 01 August 2017

e Industrial training in EPICU AGRO PRODUCTS PVT. LTD., Haryana, India from 1st June to 1st
July 2015

e Industrial training in HPMC, Himachal Pradesh from 1st June to 1st July 2014

Research Projects

e Development of steam cooked porridge cake
e Antioxidant potential of Murraya koenigii (Curry leaves) by different drying methods

e Optimization and Characterization of synbiotic malt-based beverage and its effect on lowering choles-
terol
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Languages
e Hindi - Native
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