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Food Scientist with experience in Dairy Research and Food Quality Assurance.
SUMMARY OF QUALIFICATIONS

· Background in the food science industry with experience in research and development, quality control testing, manufacturing, and GMP quality regulations.

· Skilled in performing a variety of analytical techniques, including:  UV-Vis spectroscopy, syneresis, viscosity, microbial counts, pH, titrations, color, moisture, sensory analysis and pulsed electric field processing (PEF). 

· Speak, read and write Spanish fluently.

· Computer proficient in:  Microsoft Word, Excel and PowerPoint.

Education And Training

m.s. degree-dairy and foods technology (GPA: 3.75)
                                      MACROBUTTON  AcceptAllChangesShown 2009
louisiana state university
Baton Rouge, LA
b.s. degree-food science and technology
 MACROBUTTON  AcceptAllChangesShown 2003
zamorano Pan-american AGRICULTURAL school
Tegucigalpa, Honduras
accomplishments
Publications:

· Cueva, O., Aryana, K.J.  “Quality Attributes of a Heart Healthy Yogurt.” LWT-Food Science and Technology 2008, 41(3): 537-544.

· Aryana, K.J., Albers, E., Cueva, O. “Colostrum Fortified Probiotic Fat Free Yogurt.” Milchwissenschaft 2008, 63(1): 64-68.

· Cueva, O., Aryana, K.J.  “Properties of Fat Free Yogurt Containing Immune Enhancer.” Milchwissenschaft 2007, 62(3): 299-302.

Professional Experience
food technologist
January 2012-July 2012
wonton food corporATION
Houston, TX
An Asian food manufacturer of noodles, wrappers and fortune cookies. 
· Conducted quality testing and monitored compliance of raw material specifications.

· Conducted inspections of finished products to ensure compliance with product specifications. 
· Conducted food safety internal audits; issued corrective actions reports and follow-up actions.
· Handled and assisted audits for Kosher certification of company products. 
· Served as a technical liaison between departments within the company.
· Monitored Plant operations; Provided Plant personnel with technical and quality training.
quality control inspector
April 2010-December 2010

sharps compliance inc.
Houston, TX
A supplier of medical waste disposal and unused medication management services.
· Inspected raw and in-process materials and final products for compliance with company specifications. 
· Facilitated communication between production personnel and the management team and audited the manufacturing environment for calibration information. 
· Collected and reviewed non-compliant material from raw, in-process, finished and returned products and conducted qualitative testing to determine if materials should be returned, reworked, used as is or scrapped.
· Completed first article inspection, assisted with cycle counts and fiscal year-end inventory analysis and ensured accurate record keeping for all product inspections.
research and internship EXPERIENCE

louisiana state university
Baton Rouge, LA

A public Louisiana university.

graduate research assistant/

research projects supervisor
January 2006-December 2008

· Conducted research on the effects of exposing probiotic bacterium to pulsed electric field non-thermal technology and performed acid and bile tolerance, protease activity and microbial growth of bacterium analyses utilizing UV-Vis spectroscopy.
· Analyzed dairy products for milk fat content (Babcock method), density, freezing point and milk acidity and performed standard plate count (SPC), coliforms, yeast and mold microbial testing. 
· Completed sensory evaluations for and supervised and assisted undergraduate students with yogurt research projects.
· Prepared laboratory materials for a “Quality Assurance in Food Industry” laboratory course.
Research Assistant Intern
June 2005-September 2005

· Completed two research projects studying the effects of the addition of heart-healthy vitamins, minerals and fibers to yogurt over the course of product shelf life and determined the viability of such additions using physiochemical, microbiological and sensory analytical techniques.

· Assisted with pilot plant manufacturing of yogurt and analyzed product for color, pH, syneresis, viscosity, lactic acid bacterial count and sensory characteristics, including flavor, appearance, body and texture.

· Collected and performed statistical analysis on resultant data and assisted with the preparation of materials for publication in scientific journals.

quality control/research assistant intern
January 2003-April 2003

confiteca company
Quito, Ecuador
A manufacturer of candy and chewing gum.

· Performed quality control analysis of raw materials and final products and maintained precise laboratory records according to company specifications. 
· Sampled raw and in-process products for quality assurance testing and performed on-site audits of the facility to ensure compliance with company and GMP quality standards.
· Supported new product research and development in the pilot plant by performing benchmark testing on competitor products and assisting with the creation of novel product formulations and new testing methods, data collection and sensory evaluation studies.
