KRUPALI M SHAH
1122 3rd street, Apt-A, Brookings, SD 57006
PHONE: (605) 651-0728          		E MAIL: krupshah87@gmail.com
CAREER OBJECTIVE:
To obtain a position in Research & New Product Development and Quality Assurance in the field of Food and Dairy industry.
PROFILE:	
· In-depth knowledge of food and dairy industry. Graduate research assistant in Nutrition and Food science at South Dakota State University under advisory of Dr. Padmanaban Krishnan. 
· A research oriented person with experience in R&D, Quality Assurance, Production, ISO, HACCP and SOP Documentation, Maintenance and Material Managements in food and dairy industry. Quick learner who relishes challenges, and comfortable working as part of a team or as an individual. 
· Knowledge and understanding of Food and Dairy equipments.
· Well-organized, strong work ethics and willingness to work hard to achieve employer’s objectives.
EDUCATION:
· Master of Science Degree in Nutrition and Food Science.
South Dakota State University, Brookings, SD.
Expected Graduation: May 2013.
· Bachelor of Technology Degree in Dairy Science.
Anand Agricultural University, Anand, Gujarat, India.
Graduation: May 2008.
PROFESSIONAL EXPERIENCE:
Graduate Research/Teaching Assistant, South Dakota State University, Brookings, SD August 2009-Current
· Working on a research project “Use of High temperature Tandoor Oven for Production of White Wheat Naan (Indian flat bread) from South Dakota Wheat Varieties with enhanced nutrition, sensory traits and shelf life”.
· Instruct weekly Physiology labs to approximately 60 pre-medicine, pre-pharmacy and pre-nursing students. 
· Experience with operation of Protein Analyzer (combustion method), NIR (Near Infrared), Mixolab, Farinograph, Gluten Analyzer, Texture Profile Analyzer, HPLC and proximate analysis of various products.
· Active committee member of Institute of Food Technologists Student Association at South Dakota State University.
Lab Assistant (QA and R&D), Sterling Technology Inc., Brookings, SD                      
April 2010 - Oct 2010
· Responsible for development of new SOPs for new and existing tests.
· Responsible for basic R&D experiments for various whey powder and colostrum products.
· Working on various tests of raw colostrum and final products including microbiological testing such as SPC, Coliform counts, Salmonella, Listeria etc., alkaline phosphates test, HPLC and more.
· Set up and preparation of testing equipments and chemicals for Quality Analysis.
Senior Officer, Amul Dairy (R&D and QA), Anand, Gujarat, India.                                           July 2008 - June 2009
· Assisted in Quality Assurance Department.
· Worked with documentation of various Quality Assurance audits and SOPs.
· Assisted in Research and development department for various new product development projects. 
· Assisted in developing new dairy products like flavored milk, Pro-biotic yogurt, low fat butter etc.
· Involved in routine plant audits of various production sections and finding out problems and taking corrective actions.
· Designed project to asses shelf life of market milk at various conditions.
· Well versed in theory and application of all aspect of sensory analysis. Evaluated sensory profiles and consumer acceptance for various dairy products.
· Assisted in modifying the existing products according to customer acceptance.
[bookmark: _GoBack]Internship, Vidya Dairy, Gujarat, India                                                                                   June 2006 - July 2007
· Trained in manufacturing of processed milk, butter, milk powder, flavored milk, and various cheeses as well as quality assurance section, materials maintenance and administration section of the dairy company.
· Trained in operations, maintenance and CIP of dairy equipments.
· Along with processing techniques trained in microbiological area for sample preparation, media preparation and microbiological testing. Trained in microbiological lab for sample preparation, pathogen analysis, SPC count, coliform count, yeast and mold count, handling of sample etc.
· Under went hands-on practices training at Mansinh Institute of Training, Meshasana, India, part of National Dairy Development Board (NDDB), which mainly deals with the engineering aspects of food and dairy equipments.
PUBLICATIONS AND PRESENTATIONS:
· K. Shah, P. Krishnan, J. Darly-Kindelspire (October 2, 2012); Use of High temperature Tandoor Oven for Production of White Wheat Naan from South Dakota Wheat Varieties with enhanced nutrition, sensory traits and shelf life. Presented at AACC Annual meeting at Hollywood, Florida.
· K. Shah, P. Krishnan, J. Darly-Kindelspire (July 2013); Use of High temperature Tandoor Oven for Production of White Wheat Naan from South Dakota Wheat Varieties with enhanced nutrition, sensory traits and shelf life will be presented in IFT meeting 2013, Chicago, IL.

Page 3 of 3

