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Master of Vocation in Food Processing and
Management.
Banaras Hindu University.               

Bachelor of Science Zoology .

Allahabad State University.

Personality Development and Soft Skill Training Program BHU.

Role of Microorganisms In Food Production.

Proposal For Initiating And Developing JAM Production Unit.

Properties of ice-cream mix, Manufacturing process of indigenous
Milk Products.

State Food Testing Laboratory Ranchi, Jharkhand.
Working as an intern 3 months and learning analysis of various
food samples like milk and milk product, cearls and cearls
product, spices, oil and fats, fruits and vegetables products like
ketchup and sauce, sweets and confectionery. Gain hand on
experience in proximate analysis.

Palmy Food Production.

https://www.linkedin.com/in/
shyamali-sharma-911010271?
Nagwa, Lanka, Varanasi,
221005

EXPERTISE

LANGUAGE

SHYAMALI SHARMA 

HACCP

Food Analysis

Good Laboratory Practice

Team Work 

Good listener 

Effective Communication

Leadership 

Ms office 

PowerPoint

EX. INTERN STATE FOOD LABORATORY
JHARKHAND GOVT. || POST GRADUATE IN MASTER
OF VOCATION IN FOOD PROCESSING AND
MANAGEMENT 

I'm a goal oriented, determined, and ambitious person. I'm
pursuing Masters of vocation food processing and management
from BHU, Varanasi and I'm happy to be a part of this exiting
course. This is a blooming course, there is opportunities in it, so
I'm doing this course, I want to work in it's various sector.

About Me

2022 - 2024

2017 - 2020

sharmashyamily@gmail.com

+91 96964 56356

English 

Hindi 

During my internship in the bakery area, I acquired hands-on
expertise in a variety of bakery production processes. I learnt the
value of accurate measures, quality control, and various baking
procedure. I was also involved in the packaging and labelling of
final goods.

https://www.linkedin.com/in/shyamali-sharma-911010271
https://www.linkedin.com/in/shyamali-sharma-911010271

