
JAGIR USSAIN S                                                         

B.Voc (Food Processing & Preservation) with M.Sc (Food Science & Nutrition)  

   Madurai, TN, India  +91 9944970427 – jagirussain.as@gmail.com  
 

 

Summary 

 

Seeking a responsible and challenging position with a dynamic organization which offers opportunities for 

personal and professional development where I can enhance my knowledge in solving biological problems in 

food and developing sustainable and novel technologies to serve in a best way with sheer determination and 

commitment. 

 
 

Education 
 
 

Masters in Science 

The American College (Madurai Kamaraj University)  

2020 -2022 

Food Science & Nutrition with 8.5* CGPA  

 

Bachelor of Vocational 
 

2017 -2020 

     The American College (Madurai Kamaraj University) 

Food Processing and Preservation with 8.5 CGPA 

 

 

Higher Secondary Certification 
 

2013 -2014 

A V Higher Secondary School (VELLIAMBALAM) 

Computer Science with Mathematics completed with 48.3 % 

 

 

Secondary School Level Certificate(SSLC) 
 

2011 -2012 

A V Higher Secondary School (VELLIAMBALAM) 

General Studies (Science, Social, Mathematics) Completed with 67.4 % 

 

Personal Strength 

 
 Organizing and Administration 

 Initiative and Self motivator 

 Adaptable for Team Work 

 Good in Time Management 

 Communication and presentation skills 

 Optimism, Dependability and well disciplined 

 Well versed in MS Office 

 

Technical Skills 

 
 System and Product standards of foods 

 Working principle of food machineries 

mailto:jagirussain.as@gmail.com


 Nutritional values of foods 

 Development of new product 

 Maintaining quality of product 

 
 
Co-Curricular Activities 

 
 Organized the “Indian International Model United Nations” . 

 

 Organized the “Workshop on Laboratory Techniques in Biotechnology” by the Department of 
Industrial Biotechnology. 

 

 Served as a Secretary for “Students Service Committee” for 5 years. 

 

 
Research Reports 

 
 

M.Sc (Food Science & Nutrition) - EXTRACELLULAR PRODUCTION OF XYLANASE USING Bacillus pumilus SAFR-032 
UNDER SUB MERGED FERMENTATION THROUGH OPTIMIZATION OF PROCESS PARAMETERS. 

 
 

Internship 

 
B.Voc (Food Processing & Preservation) – Completed 10 days Internship with V.M. Amirthathammal Rice 

Mill, Madurai. 

 
B.Voc (Food Processing & Preservation) – Completed 20 days Internship with Chocosnack (Bakery and 

Confectionery) , Madurai. 

 
M.Sc (Food Science & Nutrition) – Completed 21 days Internship with Grace Kennett Foundation Hospital, 

Madurai. 

 

 
Personal Information 

 
Date of Birth: 04/05/1997 

Gender: Male 

Marital Status: Single 

Languages Known: Tamil and English 

Passport Number: T2133956 

 

Declaration 

 
I hereby declare that the above written particulars are true to the best of my knowledge and belief. 

 

Reference Available on Request 
 

 
Jagir Ussain. S 
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