SRIDEVI S

276, Pachappatty Sanyasi gundu(po)

Salem.

636015.

Mobile No: +91 8248673218

Email id: sridevis05082003@gmail.com

LinkedIn: https://www.linkedin.com/in/sridevi-s-5b6039240

CAREER OBJECTIVE:
To continuously enhance my knowledge, skills and experience by getting involved in
technical specialization and utilize them for growth of organization to the best of my ability.

EDUCATIONAL CREDENTIALS:
= B.Tech. in FoodTechnology — 2024 (9.32 as of 6Msemester)
Department of Food Technology, K.S.Rangasamy College of Technology (Autonomous),
Namakkal, Tamil Nadu.

= Higher Secondary School Leaving Certificate — 2020 (71.3%)
Govt girls higher secondary school, Salem-1, Tamil Nadu.

= Secondary School Leaving Certificate — 2018 (87.4%0)
Govt girls higher secondary school, Salem-1, Tamil Nadu.

INTERNSHIP:

Aavin- (15days) Erode.
e Milk processing
e Value added milk products
e Quality analysis of milk and its products.
MPR Food Products- (30 days) Trichy.
* Millet based snack products and it’s quality analysis
» Batter production and it’s quality analysis.

POSTER PRESENTATION:

e Poster presentation: Presented a poster about "3D FOOD PRINTING" in International
Technical Symposium ESCULENT’22 at Hindusthan College of Engineering and
Technology, Coimbatore.

e LEARNATHON- PRIMESC, Network virtualization concepts, math work ,cyber
security essentials.

ACTIVITIES:
e Member of Food Spectra Magazine —2022
e Attended a conference on the topic “Effect of Ascorbic acid and Aloe Vera gel on Agaricus
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bisporus” at International conference on innovation towards Sustainable Development
Goals (SDGs) — Session 2 organized by Project Contest Innovation LLP., and was awarded
the best presenter award.

e Presented a poster about “3D FOOD PRINTING” in International Technical Symposium
ESCULENT’22 at Hindusthan College of Engineering and Technology, Coimbatore.

e + LEARNATHON- PRIMESC, Network virtualization concepts, math work ,cyber
Security essentials

PROJECT:
e Effect of Ascorbic acid and Aloe Vera gel on mushroom (Agaricus bisporus)

PROPOSED PROJECT:
e Formation of vegan ice cream from cotton seed (Gossypium hirsutum)

INTERESTED AREAS:
e Dairy Industry
e Baking Industry
e Beverage Industry

STRENGTHS TO SPECIFY:
e Team worker
e Decision making
e Interpersonal Skills

PERSONAL DETAILS:

e AGE 121

e Martial Status : Single

e Nationality - Indian

e Language known: English, Tamil

Q. Snd et .

Place: Salem Signature
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