
SALOVINA SNEHA V 
E-mail: salovinavijayakumar@gmail.com 

Contact: (+91) 8754122904 

LinkedIn: https://www.linkedin.com/in/salovina-sneha-b47a9a1b2 
 
 
SUMMARY: 

Dynamic and dedicated professional with a passion for Food Science and Nutrition, seeking to leverage 

comprehensive knowledge and skills to contribute effectively to the field. Eager to apply expertise in food 

chemistry, microbiology, and nutritional sciences to address challenges and enhance food quality, safety, 

and nutritional value. 

 
CAREER OBJECTIVE: 

Seeking a role as a Food Quality Controller and Analyst in food production, aiming to apply my expertise 

in food science to maintain top-notch safety and quality standards. 

 
EDUCATIONAL QUALIFICATION: 

 

 
Course 

 
Board/University 

 
Institution Name Year of 

Passing 

 
Percentage 

MSc - Food Science & 
Nutrition 

Bharathiar University Nehru college of 
Arts & Science 

2024 78.9% 

BSc - Nutrition & 
Dietetics Bharathiar University RVS college of 

Arts & 
Science 

2022 82% 

12th State Board 
St. Johns girls 
Hr. Sec. School 2019 66.3% 

10th State Board St. Theresa 
High 

School 

2017 84.6% 

 
COURSES AND CERTIFICATIONS: 

• Cop-Food processing: Completed as additional course in RVS College of Arts and sciences. 

• Diploma in computer applications: Completed an CSC computer Education course. 

• Dairy Technology (2022) 

• Food Packaging Technology (2023) 

• HACCP(Level 3) Certification (2024) 

• FoSTaC (2024) 
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AREA OF INTEREST: 

• Food quality control 
• Food analysis 
• Food Production 
• Nutritionist 
• Dietitian 

 

 
INTERNSHIPS: 

 
1) Meenakshi Mission Hospital and Research Centre, Madurai 

I worked as an intern in this hospital under the role of dietician trainee and had gone through training 
for a period of 15 days (2022). 

2) WayCool foods and products Pvt. Ltd, Bangalore 
I worked as an intern in this reputed industry under the role of Food quality controller and food 
analyzer. I had gone through professional training for a period of one month (2023). 

 
3) RCT Food Processing Industry, Coimbatore 

I worked as an intern in this industry as a Food management trainee for a period of 3 days (2023) 

 
PROJECT DETAILS: 

• The project title is New Product Development in Food Processing, and the time was six months. 

Institute: RVS College of Arts and Science. 

• New Product Development in Influencing on Proso Millet Four on Quality Characteristics of Healthy 

Choco Bite. (May 2024) 

Institute: Nehru College of Arts and Science 

 
NUTRITIONAL PARAMETERS: 

• Total sugar 

• Total phenol 

• Carbohydrate 

• Protein 

• Fat 

• Fiber 

• Phytochemical Analysis 

• Qualitative and Quantitative 

• Shelf life 
• Microbial Test 



APPLICATION ANALYSIS: 

• Antioxidant by Graphpad prism software 

• Instruments - UV, Spectrophotometer 

• Origin software for carb, protein, fat, Statistics 

 
CONFERENCE AND WEBINAR: 

• International Conference on Indian Dairy and Sustainability and Nutritional Security held at 
Avinashilingam Institute for Home Science and Higher Education for Women, Coimbatore, 2022. 

 
• International Conference on Current Trends in Advanced Biomedical Technology (CTAB- 

2022)organized by the School of Life Sciences, Nehru Arts and Science College, Coimbatore. 
 

• National Conference on Transdisciplinary Research in Millets for Food Security and 
Agriculture Sustainability organized by the School of Life Sciences, Nehru Arts and Science 
College, Coimbatore, 2023. 

 
• International Conference on Food for Gut Health – The Cognizance of the Second Brain held at 

Avinashilingam Institute for Home Science and Higher Education for Women, Coimbatore, 2024. 

 
PERSONAL DETAILS: 

Date Of Birth : 13/04/2002 

Father’s Name : S.Vijayakumar 

Address : 19/162A,Observatory post, Sellapuram, 

Kodaikanal, Tamil Nadu -624103. 

 
DECLARATION: 

I hereby declare that all the information provided above are complete and accurate to the best of my 
knowledge. 

 

 
(SALOVINA SNEHA.V) 
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