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GOPIKA T P
FOOD TECHNOLOGIST

Choodikotta, Mahe, 673310

(+91)9747623790

gopikaaravind12@gmail.com

PERSONAL SKILLS
Leadership

Written and Verbal Communication 

Good People Management skill

Proficient in MS Powerpoint, MS Word

and MS Excel

Basic Prompt Engineering skill

LANGUAGES
English | Malayalam | Hindi | Tamil

ACHIEVEMENTS
Recipient of First Class with Distinction

in B.Tech Food Technology

Secured first position with a top sgpa of

9.86 in the seventh semester

Participated in the National Level

Science Congress held at Pune in the

topic Hydroponics 

Table Tennis and Badminton state team

player

 Lulu Flight Kitchen Private Limited | Nedubaserry, Kerala
Quality Control Trainee | November 2023- January 2024

Bunge India Pvt. Ltd | 5 days | May 2022 | Kodihalli |

Bangalore

Kerala State Coastal Area Development Cooperation - Fish
Processing Centre (KSCADC) | Industrial Visit | October 3

2022 | Kollam

foSTaC Food Safety Training on Food Safety Supervisor (Level 2)

Highfield Level 3 in HACCP for Food Manufacturing

ISO 22000: 2018 Internal Auditor Training

Food Safety Management (Level 4)

Dairy and Food Process and Product Technology-NPTEL Course

Food Safety for Managers and Supervisors- Udemy course

 CERTIFICATIONS

REFERENCE

Al Ameen 
Assistant Manager-Quality and Hygiene
Lulu Flight Kitchen,Kerala
(+91)9633606040

B.Tech graduate in Food Technology with a focus on quality control.

Proven expertise in ensuring compliance with industry standards,

conducting inspections, and implementing quality management

systems. Eager to contribute knowledge and skills to enhance

organizational efficiency.

Conducted inspections and tests to ensure compliance with

HACCP, ISO 22000:2018, and company specifications.

Monitored CCP, PRP, OPRP, and GMP/Hygiene standards regularly.

Analyzed raw materials, components, and finished products,

addressing quality issues.

Documented and maintained quality records with precision.

Quality Control

Compliance Management

Inspection and Testing

HACCP and ISO 22000:2018

Record Maintenance

Problem Identification and Resolution

PROFESSIONAL SKILLS

Taj SATS Air Catering Ltd | Dabolim, Goa
Quality Control Trainee | March 2024 - Current

Conducted routine microbial analysis of food samples.

Executed product inspection and testing.

Consistently monitored and maintained company’s hygiene

standards.

Participated in the documentation and Record keeping of Lab

results.

Member of the Learning and Development team.
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AQUAFABA

Developed an effective egg substitute by optimizing pH and cooking conditions of boiled chickpea water (Aquafaba) in

order to prepare vegan mayonnaise.

STABILITY STUDY OF OAT PROTEIN BASED NANOEMULSION

Developed an Oat protein Concentrate Based Nanoemulsion and conducted stability and shelf life studies.

PROJECTS


