
 

OBJECTIVE: Strategically driven M.Tech Food Supply Chain Management professional with a strong foundation in food 

technology and operations, adept at leveraging data intelligence and process excellence to elevate supply chain performance. 

Passionate about delivering precision, efficiency, and sustainable value across end-to-end operations.  
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 Streamlined supply chain workflow through effective use of ERP systems 

(UrbanPiper, BeatRoute, Odoo, Shiprocket) for smooth order, inventory, and 

logistics operations.  

 Managed end-to-end logistics and inventory for outlets and cloud kitchens, 

ensuring timely stock availability.  

 Led vendor sourcing and procurement, negotiating favorable pricing and 

building strong supplier relationships.  

 Established reliable cold storage networks with Coldex and Celcious to 

maintain product quality and reduce wastage.  

 Enhanced operational efficiency by improving coordination across procurement, 

logistics, and outlet management.  

 Skilled in supporting business growth through efficient outlet expansion 

planning and supply chain optimization to enhance organizational profitability.  

 

 

 

 My project to reduce the moisture for air dry noodles line.  

 Quality Control and Assurance: I assisted in quality control measures, 

ensuring     that the product met the required standards and specifications.  
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Supervised production and quality assurance activities ensuring adherence to FSMS, 

GMP, GHP, and GLP standards.  

Coordinated with stores for timely RM/PM availability as per production plan.  

Ensured compliance with FSSAI, HACCP, VACCP, and TACCP requirements.  

Maintained QMS documentation and verified CCPs and PRPs.  

Monitored pest control activities, audit closures, and quality data for continuous 

improvement.  

 

EDUCATIONAL BACKGROUND  

  

M-Tech  NIFTEM - K   FSCM  7.9 (CGPA)  2024-2026  

B.Tech  Vasantrao Naik Marathwada Agricultural University  Food Technology  7.4 (CGPA)  2023  

XII  Vidyadham Junior College of Science, Shikrapur  HSC  53.40%  2019  

X  Shree Kalbhairvnath Madhyamik Vidyalay, Shikrapur  SSC  76.80%  2017  

 



 

  

 

SKILLS & TRAININGS   

• NPTEL: logistics and supply chain management (IIT Kharagpur)  

• NPTEL: Modelling and Analytics for Supply Chain Management (IIT Kharagpur) 
• Hands on Training Staple Food Fortification: Centre of Excellence for food fortification, NIFTEM  

• Hands on Experiential Learning Program (ELP): Development of Beetroot Jam.  

• Tech Skills: MS - Excel, MS – PowerPoint, MS – Word, Urbanpiper, Beatroute, Odoo, Petpooja.   

• Soft Skills: Team Work, Time Management & Coordination.   

 

CO-CURRICULAR ACTIVITIES   

• Attended an eight-day VAP (village adoption program) in which we helped villagers and SHGs in product making, GMP, 

GHP, packaging, labelling, FSSAI licensing, and marketing of their products.  

• Volunteered at the NSS (National Service Scheme).   

PROFESSIONAL AREAS OF INTEREST                                                                                                                   

> Food Safety and quality management                     > Research and Development  

> New Product Development                                     > Supply Chain Management    

LANGUAGES KNOWN   

• English, Hindi & Marathi.   

COMMUNICATION ADDRESS:   

 A/P. RAMCHANDRANAGAR NEAR KASTURI SHIKSHAN SANSTHA PABAL CHOWK,   SHIKRAPUR-412208 

TAL- SHIRUR, DIST- PUNE.  


