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Work Experience / Internship Experience
+ Firmenich Aromatics (India) Pvt. Ltd., Mumbai as a “Fragrance Development & Application Trainee”
(September 2020 — August 2021)
v Fragrance development & application in a category of Body Care, Home Care, Hair Care & Fabric
Cleansing.
v" Fine Fragrance selection & sensory evaluation.
v" Sensory evaluation for Oral Care products.
v' Market research & stability study of fragrances in varieties of goods.

4+ DDS-TPM Flavors Pvt. Ltd., Mumbai as a “Flavor Creation Intern.”
(July 2020 — August 2020)
Blending, flavor creation & sensory evaluation (liquid, spray dried & powdered).
Flavor matching projects.
Inventory & procurement of ingredient.
Quality control of ingredients.
Pricing of ingredients as well as flavor.
Dispatch of flavor.
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+ Givaudan (India) Pvt. Ltd., Mumbai as a “Analytical Science & Flavor Creation Intern.”
(January 2020 — June 2020)
Analysis of flavor & ingredients using GC-MS, GCO, HPLC, Head Space Technique.
Sample preparation & data analysis.
Ingredients & their odor profile study with learning of flavor discerption language.
Al Technology MINI VAS (Virtual Aroma Synthesizer) for flavor creation.
Synthesis & analysis aromatic compounds from Oregano leaves, Stone flower & Onion seed. Using data in
top note creation for savory application.
Blending and various application of sweet liquid as well as spray dried flavors.
Sensory evaluation of flavors using different methods of evaluation.
Portfolio & FEMA regulation for flavor.

AN NN NN

AN

+ Jain Farm Fresh Foods Ltd., Jalgaon, Maharashtra as a “Intern.”
(December 2017- March 2018)
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Research Work
+ M.Tech.(Research Project)
v Synthesis of Trichloromethyl Phenyl Carbinyl Acetate (Rose Crystal) which is used as fixative agent in various
fragrances. Under the guidance of Dr. Shreerang V. Joshi (HoD Pharmaceutical Sciences and Technology).

+ B.Tech.
v Cheezy Chicken Pops (NPD) by using dehydrated chicken powder.

Research Publication
+ “Studies on preparation of Cheesy Chicken Pops” in International Journal of Science, Engineering and
Management (IJSEM) Vol. 3, Issue 4, April 2018.

Certifications
+ Chemical Security Risk Management certificate course by Sandia National Laboratories USA.
+ Internal auditor training in ISO 22000:2005 (Food Safety Management System).
+ Food Safety Supervisor Certificate of Competence, FOSTAC (FSSAI).

Positions of Responsibilities
+ Sports secretory in ICT Mumbai.
+ Sport coordinator in of state level “Vishwanath Sports Meet 2017 at MIT ADT University.

Extra-Curricular Activities
+ Leading committee member in signing a MoU with Armed Force Medical College, Pune & MIT ADT
University under the observation of Ministry of Defense to start Food Medicinal Science course.
Industrial visits to the R&D centres and manufacturing locations of IFF and Symrise in Chennai.
Basic knowledge of Lean Six Sigma.
Poster presentation on “Moringa — The Tree of Life” in national conference on “Recent Trends in Food & Agri
Biotech”.
Submitted a solution for a problem statement under MOFPI in Smart India Hackathon 2017.
Participated in an international conference “AgriTex 2017”.
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IT Proficiency
+ Proficiency with MS Office (Excel, PowerPoint, Word), MSCIT, Information Technology course.

Language Skills
+ Well versed in English, Hindi & Marathi.

Hobbies & Interests
+ Trekking, Exploring Places, Scrapbooking & Playing Cricket.



