RAVI BHUSHAN JHA
Food Inspector
TUV India Pvt. Ltd., Noida

Mobh: 7065316650, E-mail: iftravi@gmail.com

Completed Integrated B.Tech + M.Tech, (May 2019), 5 year program in Food Processing
& Technology at Gautam Buddha University, Greater Noida, Uttar Pradesh

To become a successful professional in the field of Food Processing & Technology and to work
in an environment where I can utilize my Knowledge and skills to in helping me learn and grow
together with the organization.

e Food Safety & Hygiene rating audits for Ware houses (Tata Global beverage Ltd &
McCain Foods) / Impresario/ Swiggy/ Rebel Foods
e Technical Review of files for food Safety & hygiene audits

e IRCTC train pantry and static unit audits — 60 units

e Supplier audit for food processing units - 45 units

e Hygiene audit as per TUV guidelines for Mall food court, cloud kitchens

e 2" party warehouse audit as per FSSAI Schedule IV & TUV guidelines

e Hygiene Rating Audit - TOT Training — ITCFSAN — FSSAI — 4™ Feb, 2020

e FSSC 22000 V5 - Internal Auditor Training (23 — 24 Jan, 2020) - (SGS Academy)
e HACCP Training ( 25 Jan, 2020) - (SGS Academy)
e FSSAI - Food Safety Mitra Training — Digital Mitra, 15 Oct, 2019

e FSSAI - (FOSTAC), (21 Aug, 2018)
Manufacturing (Level 2) - Food Safety Supervisor (Certificate of Competence)

University/ Exam Stream Year of CGPA/ Per %
Board passing
Gautam Buddha Integrated Food Processing 2019 7.33 CGPA
University (B.Tech + & Technology
(Gr. Noida, UP) M.Tech), (FPT)
5-year
B.S.E.B - PATNA 10+2 Science 2013 65.4 %
(PCM)
C.BS.E 10% All Subjects 2010 6.60 CGPA



mailto:iftravi@gmail.com

o Development of functional multigrain cookies incorporating different flour blends
ISSN: 2454-132X Impact factor: 4.295 (Volume 4, Issue 3) Available online at: www.ijariit.com (2018)

o Development of Bake stable low water activity fillings for bakery & confectionary
products (Mater thesis project work)

e Development of Cake emulsifier blend (cake gel)

e Calpro Specialities Pvt. Ltd, New Delhi, 2019
Research & Development (Nutraceutical, Bakery & Confectinary)

e Anmol Industries Ltd. Hazipur Unit, Vaishali, Bihar, 2018
(QC & QA of Biscuits and Cookies)

¢ Indian Institute of Food Processing Technology (I1FPT),Thanjavur, Tamil Nadu,
2017 (Food Safety & Microbial Analysis (FOOD BIOTECHNOLOGY)

= Part Time hands on training in Hi-Tech Analytical Instrumentation for Agriculture and
Food Product Quality Analysis,
Conducted by (Food Safety & Quality Testing Laboratory (FSQTL)
(FSSAI Referral & NABL Accredited Laboratory), IIFPT

e Pepsi Co. (LUMBINI BEVERAGES PVT.LTD), Hazipur, Bihar, 2016
(Processing & Technology of CSD)

e Baking oven e Robogbo e GC-MS
e Spray drier e HPLC e FT-IR

e Current Trends and Future Prospective of Food Tech. Sec. & Food Biotech.
(By Rapture Biotech, 20" Mar 2018)

¢ Nutritional Aspects of Fruits and Vegetables — Feb,2016

¢ Biomedical Engineering, Food & Fermentation Technology
(National seminar-2017, Jamia Hamdard)

e World Food India — 3-5Nov, 2017
o All India Food Processors Association (75th AIFPA) Dec 20-21, 2018

e CORE JAVA from NIIT e Advance Diploma in Computer
o C++ Application

e News Analyst & Tech Support (Foodtechsimplified.com)


http://www.ijariit.com/

e Sincere, Punctual, Co-operative and Versatile

o High degree of confidence, positive attitude, good team spirit and hardworking
capability

o Easily adaptable to changing work environment

Dr. Shivani Bansal Moghe Hina Khan (Young Professional)
Coordinator FFRC, FSSAI, New Delhi Bureau of Indian Standards (New Delhi)
Mo. 9868218159 Mo. 9971603216

E-mail: shivani.fssai@gmail.com E-mail: khan.hina0017@gmail.com

Father’s Name : MANOJ KUMAR JHA
Date of Birth : 14 December 1994
Language known : English, Hindi

Mobile : 9939564500

Email : jharavi78@gmail.com
Declaration

I hereby declared that all the above details are true and correct to the best of my knowledge.
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