
 
 

               CV Ms. Rachel Priya  

 

                                                                 Personal Details  

Name : Ms. Rachel Priya                                                                                        

Designation : Food technologist                                                                            

Date of birth : 23th July 1998  

Gender : Female  

Address : Flat no- df2 , Sai model village  

                      ramavarappadu, Vijayawada,   

                      Krishna district – 521108 .  

Email : rachelgummadi999@gmail.com  

Educational qualifications:  

 

Qualification Institution/University        Year              %  

M.Sc. Food 

technology 

Sri Venkateswara 

University of Sciences 

Tirupati 

     2018 - 20                                   70.0 

B. Sc. Home 

science          

JMJ College of 

Women , Tenali 

     2015 - 18                                87.4   

Intermediate 

(Bipc) 

Sri Chaitanya jr 

college, Vijayawada 

     2013 - 15                                72.2 

       SSC Siddhartha Vidyalaya 

EM School Hanuman 

Junction  Kr .Dt  

  

    2012 -  13 

      

          55.5 

Project work:  

I hereby declare that the project report work entailed as METTA PHAL (mouth 

freshener with fruit) which is being submitted as mine project of 4th semester in new 

product development in the course of food technology, is an authentic record of our 

group work done under the guidance of Prof. Dr. K. Manjula, Dept. of Home Science, 

SV University, Tirupati. 

 

 

 

 

 

 

 

 



 
 

 

CV Ms. Rachel Priya  

Employment Details:  

Designation  Institute  Salary 

(INR)  

Period 

Quality 

control  

(Inplant 

Training) 

Food and Inns Mango 

pulp  industry,  

Pallur, Chittoor District  

10,000/- 

p.m.  

01/06/2019 

to  30/07/2019 

 

Work experience:   

In the internship training period in "Food and inns" Vellore, Chittoor (dt). Mango pulp 

processing  industry had give me an opportunity to involve in Various aspects in the 

organization and helped  me to know more about the practical knowledge to analysed 

different raw material, semi  finished products and finished products with various quality 

methods used in food industry.  Along with the quality modernized equipment’s and 

different processing methods used for the  products.  

 

Technical Skills:  Operating system : MS Office & Windows, Typing Skills. 

Extra co-curricular activities:  

    I am Good at speaking and writing skills (English and Telugu).   

∙ Singing.   

∙ Drawing.   

    

                                                                                                                   Yours sincerely , 

  (Rachel Priya) 

References : 1. Prof. Dr. K. Manjula, Dept. of Home Science, SV University, Tirupathi, 

A.P-517 502.  Gmail: dr.manjukola@gmail.com, Ph.- +91-991-2366193.  

           2. Prof. Dr. KV. Sucharitha, Dept. of Home Science, SV University, Tirupati,                              

A.P-517 502.  Gmail: suchivenkata@gmail.comPh- +91-994-9762746. 

 
 
 
 

 


