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PROFESSIONAL
SUMMARY
I am a 22 year old graduate in
B.Tech Food Science and
Technology from D.Y Patil School
of Biotechnology and
Bioinformatics, Navi Mumbai. I
enjoy driving, travelling and have
completed my first level in Kathak. I
am very motivated and highly
passionate. I am interested in R&D,
quality control and production.

CORE QUALIFICATIONS
Areas of Interest: Quality
control/assurance, research and
development, beverage industry

•

Software Learnt: MS Office•
Achievements•
Participated in various college
competitions such as “Nutrivino”
Comes from an athletic
background winning many
competitions Have been a part of
debate teams in school

•

Individual Skill sets•
Good communication and
presentation skills

•

Flexible and can work with
deadlines

•

Motivated and hardworking•
Problem-solving•

Aleena Teresa
Ansel
EDUCATION
2022
B.Tech | Food Science and Technology
DY PATIL School of Biotechnology and Bioinformatics, CBD Belapur,
Navi Mumbai

2018
AISSCE
Ryan International School, Sanpada, Navi Mumbai

2016
AISSE
Asan Memorial School, Chennai
CGPA: 9.6

Thesis Title: Effect of X-ray on the functional properties of soy
protein

•

Final Semester Percentage: 82.2%•
Average Percentage: 75.4% (2018-2022)•

Percentage: 87.4%•

CERTIFICATIONS
HACCP Training Certification- Safefoodz Solution
Food Safety Supervisor Training Certification- Safefoodz Solution
Food Processing, Regulatory and Food Safety Training Virtual
Internship (June 2021-July 2021)
Completed “Ecology and Environment” from NPTEL
Completed “Technical English for Engineers” from NPTEL
Completed “Wildlife Conservation” from NPTEL

LANGUAGES
Can converse in English, Hindi, Malayalam

LANGUAGES
Malayalam: First Language

C2English:

Proficient

C2Hindi:

Proficient

EXPERIENCE
April 2023 - Current
Internship Trainee Parle Agro Pvt Ltd | Mumbai , Andheri

Quality analysis•



January 2023 - March 2023
Laboratory Intern Grover Zampa Vineyards Pvt Ltd | Bangalore ,
Doddaballapur

Documentation•
Record keeping•
Sensory analysis•

Quality analysis of wine samples•
Documentation•
Sensory analysis•


