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Apt. 718, Chicago, IL – 60616





              Ph:  806-392-7117
OBJECTIVE:
To secure a full time position in the genre of Product development and Quality systems, which provides the platform to grow and become an asset to the organization.
EDUCATION:
Master of Science (Food Process Engineering)
GPA – 3.85 
      Jan ‘10 – July ‘12 (Anticipated)
Illinois Institute of Technology, Chicago, IL. 
· Coursework: Food Process Engineering, Food microbiology, Advanced Food Process Engineering, Food analysis, and Food packaging, Statistical tools for engineers.

· Thesis on Genomic analysis of Salmonella Typhimurium in low water activity foods under the guidance of Dr. Haiping Li.
Bachelor of Technology (Bio-Technology)
GPA – 3.66 
                        June ‘05 - May ‘09

Jawaharlal Nehru Technological University, India. 
· Awarded Certificate of Excellence for standing amongst the top 10% students  across the university
· Was elected as a student representative for undergraduate students of biotechnology

 
· Served as one of the organizers for a 3-day Annual National-wide conducted technical Fest Bio-Ikons : Raison De’tre 

  





 
     
EXPERIENCE:
IFSH (IIT) - U. S. FDA, IL, Graduate Research Assistant


            Oct. 2010 – Present

Project outline:  Genomic analysis of Salmonella Typhimurium TEN and Salmonella Typhimurium LT2 (Outbreak strains in multiple food bases) under pre- and post - desiccated conditions
· Exploring Salmonella’s mechanisms of survival during desiccation
· Quantitative determination of osmolyte trehalose in Salmonella Typhimurium TEN and Salmonella Typhimurium LT2 under normal and desiccated conditions through Glucose (GO) analysis kit provided by sigma
· Performing the qualitative analysis of total RNA isolated from genomes, through Agilent 2100 Bioanalyzer
· Performing microarray data analysis through the software GENESPRING GX
· Comparing the specific heat of Salmonella Typhimurium TEN and Salmonella Typhimurium LT2 cells under normal and desiccated conditions through DSC 820 provided by Mettler Toledo
· Quantitative determination of free fatty acids in Salmonella Typhimurium TEN and Salmonella Typhimurium LT2 under normal and desiccated conditions through free fatty acid quantification kit provided by abcam®
· Maintaining the Lab inventory and record keeping
· Ensuring a safe disposal of the bio hazardous waste and developing the prototypes for the experiments those are to be conducted
· Following the General Laboratory Practices and Standard Operating Procedures in order to ensure safety regulations
Heritage Foods (India) Ltd., Quality Assurance Lead



        Jan. 2009 – Dec. 2009
· Assisted QA manager in formulating and updating SOPs with respect to any identified change
· Assisted QA manager in scheduling the daily work schedule of technicians and workers
· Assisted QA manager during internal and external audits, to be in compliance with PFA
· Implemented HACCP, and achieved the certification successfully
· Followed GMPs, SSOPs and personal hygiene to deliver a safe product
· Performed root cause analysis for any non-conformities in the production line
· Undertook preventive measures and corrective actions for any non compliance found 
· Trained new employees and ensured the adherence of the quality management system to HACCP and GMP norms
Heritage Foods (India) Ltd., Quality Assurance Intern


        Jun. 2008 – Dec. 2008
· Performed quality checks and microbial checks for milk on a daily basis
· Conducted environmental sampling in various critical locations throughout the plant
· Recorded and documented data daily and checked their compliance with standard specifications
· Stringently monitored the CCPs during the production
· Managed the assembly & testing of equipments and ensured adherence to the pre-set technical specifications
National Institute of Nutrition, India, Research Assistant

                       Dec. 2007 – May 2008
Project Title: ‘Effect of Exposure of Phytoestrogens Like Daidzein And Genistein On Caco-2 Cells And Their Impact On Oxidative Stress’ 

· Grew the Caco-2 cell lines on Basal DMEM

· Exposed the Cell lines to phytoestrogens Daidzein and Genestein

· Collected the cell lysate through cell scraping and sonication

· Assessed the impact of exposure of the phytoestrogens on various antioxidant biomarkers

Sangene Biotech Limited, India, Graduate Trainee



         May 2007 – Jul. 2007 

· Certified Trainee in basic molecular biology techniques 
· Hands on training and individual exposure to each instrument used to carry out molecular biological experiments
· Worked on instruments like RT-PCR, HPLC, DNA Sequencer, UV-VIS Spectrophotometer, Gel Documentation System, Agarose Gel Electrophoresis Unit, PAGE Unit, DNA Hybridization Unit, Cell Disrupter, Ultrasonicator, Dessicator
SKILLS:

· Instrumentation: Worked in Bio-Safety levels I and II, Media preparation, Techniques of microbial isolation, inoculation, plating, analysis and data interpretation. SDS-PAGE, Macro- molecule blotting and probing
· Software skills: C Programming, MS Office (Word, Excel and PowerPoint), and Statistical analysis
· Industry oriented skills: HACCP, GMP, GLP, Record keeping, Root-cause Analysis, SOP, SSOP 

PUBLICATIONS:
· Haiping Li, Anuhya Bhaskara, Christina Megalis, Mary Lou Tortorello (2011) Comparative Expression Array Analysis of Salmonella Desiccation Resistance, Applied and Environmental Molecular biology. September 2011 (Manuscript under consideration)
PAPER AND POSTER PRESENTATIONS:
· Haiping Li, Anuhya Bhaskara, Christina Megalis, Mary Lou Tortorello (2011) Comparative Expression Array Analysis of Salmonella Desiccation Resistance, International Association for Food Protection, August 2011, Milwaukee ,WI
· Challa. S, Bhaskara. A, Gadharla. A, Anand. R (2009) Effect of exposure of phytoestrogens like Daidzein and Genistein on Caco-2 cells and their impact on oxidative stress. National Institute Of Nutrition Seminar series March, 2009, Hyderabad, India
CERTIFICATIONS:

· HACCP (International HACCP Alliance) 2011
PROFESSIONAL AFFLIATIONS:
· Active student member in IFT (Institute of Food Technologists) and IAFP (International Association for Food Protection)






       Since Jan’10 
· Participated in Techniche - annual techno-management fest held at IIT- Guwahati, India 
      2008






