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EMAIL: himani1970@rediffmail.com

	RESUME HIGHLIGHTS

	Academic Brief: Masters in Food Technology (CFTRI), PhD in Food Technology (DFRL) 

	Professional Experience: 25+ year experience in Food Science & Technology in R&D (New Product Development, Packaging Development, Product Claims, Nutrition and Ingredient Research), QC/QA ( Food Analysis, Food Contaminants, Laboratory Development, QMS, FSMS, GMP, HACCP), Process & Technology, Toll Manufacturing, Domestic and Global Food Regulations & Standards (ISO, HALAL, BRC, OFSS), Team Development.

	Product Spectrum: Spices and Blended Spices (masala) in dry powder & paste form (RTC), Soya chunks, Ready-to-eat meals & curries/gravies, Ready-to-drink dairy beverages, Sweet mixes, Breakfast mixes, Cereals and grains, Snacks/savoury, Vermicelli, Sugar and Glucose based Confectionery, Pickles, Papad, Dry and wet chutneys, paste, Edible oils and fats, Blended and fortified oil, Bakery Shortening, Margarine, Glucose based beverage mixes, Honey and honey based sweet snacks, Formed and Frozen Ready-to-eat snacks (Chicken, paneer & vegetables based), Fruit juices and fruit juice based beverage mix, Cereal based Nutri bar, Spices in paste form, Instant products like vermicelli kheer/payasam, Meat and poultry products.

	Process & Technology: Milling and grinding, Freeze drying, Pasteurization, Refining and filtration, Freezing & frozen storage, Blending and mixing, Roasting, Frying technology, Drying Technology, Extrusion & Forming, Filling and Packaging, Retort technology in flexible pouch and can.

	Networking with:  R&D Institutes, NABL Laboratories, Regulatory Bodies, Ingredients and Machine Manufacturers/suppliers, FSSAI, Industry Bodies like CII, FICCI, Govt Task Force.

	Leadership Philosophy: Walk the talk, Leading by example, Openness

	Strength: Good communication, Interpersonal, Analytical, Troubleshooting, Team building skills.


	ACADEMIC PROFILE

	1. PhD (Food Technology), Defence Food Research Laboratory (DRDO), Mysore (University of Mysore) in 2008.
2. MSc (Food Technology), Central Food Technological Research Institute, Mysore (University of Mysore), 1994.  First Class with Distinction (2.9/3.00 CGPA).
3. BSc (Agriculture) Hons, Bidhan Chandra Krishi Viswavidyalaya, Mohanpur, West Bengal, 1991. First Class (86% marks). Ranked First in University. Awarded Vice-Chancellor’s Gold Medal & ICAR Junior Fellowship.  

4. Diploma (Operation Management), IMT (AICTE), Ghaziabad, 1995, First Class (81% marks).


	JOBS PROFILE

	1. VP- R&D, QA & Compliance, Sept 2017 to date, Emami Agrotech Ltd, Kolkata. Reporting to CEO.
2. GM - Innovation & Technology, MTR Foods Pvt Ltd, Bangalore. May 2016 to Sept 2017, Reporting to Chief Marketing Officer and Head - QA and R&D, July 2014 to April 2016, Reported to VP (Mfg & Tech). MTR is 100% Subsidiary of Norway based MNC ORKLA Gr.
3. Head - R&D and QA, Emami Biotech Ltd (Foods), Kolkata, Oct 2008 to Nov 2013, Reported to CEO.

4. Senior R&D Scientist (Class-I-Gazetted position) in Defence Food Research Laboratory (DRDO), August 1996 to Oct 2008. Worked as a Senior Scientist in DFRL at the time of leaving.

5. Lecturer (Class-I-Service) in Food Technology in Sant Longowal Institute of Engg & Tech, Sangrur, Punjab, July 1995 to August 1996.

6. Management Trainee/Assistant Manager, in Venky’s India Ltd (Foods Division), Venkateshwara Hatcheries Group, Pune, Aug 1994 to July 1995.


	PROFESSIONAL EXPERIENCE PROFILE

	1. Areas of work at Emami Agrotech Ltd (R&D, NPD commercialization, Collaboration, Product claims, Process & Technology, Process improvement, Regulatory, QA, Customer Care, Lab development, Vendor audit & development, Cost control): 

a. Spearheading Projects on Product development, Packaging Development, Quality improvement, Cost reduction, Outsourcing (Vendor, 3P unit), etc. 

b. Lead a Team of 60 Executives & Managers on R&D, QA, Packaging, Regulatory, 3-P mfg units.

c. Spearhead Innovation on Product, Nutrition, Ingredient, & Packaging.

d. To Benchmark Competition for NPD, Trials, Scaling up, Clinical studies, etc. 
e. Development and handling Quality Standards for Products, RM and PM, Operation and QC & QA of 8 Multi-location manufacturing units (including 06 Third Party Units).
f. Laying down and implementation of SOPs for Product Quality, Packaging Quality, Product Handling in and Outside Factory, Packaging Operation, etc.
g. Development, Operationalization and certification of laboratories for edible oils and fats and foods.
h. Implementation of SAP QA Module for RM, PM, FG and Customer complaints Management.

i. Vendor Development & Management for RM, PM, Chemicals, Vitamins, other Ingredients. 

j. Major areas: NPD in Spices and Seasonings, Soya chunks, Edible oils and fats including Bakery shortening, Margarine, Blended oils, Fortified oil, Physically Expressed oil, Laboratory development for oils and fats and Spice, Method standardization and validation, Regulations  
k. Achievements: 

1. Launch of Mantra Range Spices & Seasonings, Smart Balance Blended oil, Nutri Soya chunks
2. Launch of Honest Range in Refined and Physically expressed single and blended oils (07 Products), Industrial Margarine for B2B (3 Products for Cakes, Puff and Cream).   

3. Review of claims, Formulation for product improvement and Margin Improvement for 04 brands: Healthy & Tasty, Himani Best Choice, Rasoi, Bakemagic, 
4. Certification on ISO (QMS, FSMS, EMS), Halal, Kosher and recertification.
5. Development of Edible oil QC lab and Spice R&D lab.

	2. Areas of work at MTR Foods Pvt Ltd (Centre of Excellence, R&D, Packaging, Process Engg &  Technology, Regulations, QA): 

Centre of Excellence:

a. Spearhead research on authentic Recipe/Cuisine, Consumer Insights, Ingredient research, etc.

b. Lead a team of trained Culinary experts.

Product Development:

a. Spearhead Innovation & Renovation on Product.
b. Lead trouble free implementation of New Product, Commercialization, Product claims, Artwork development, SOP, RM/PM/FG Specification.
c. Evaluate Research papers on Food Processing, Nutrition, and Ingredient and Translate research findings to practical applications.
d.  Identify and drive cost saving projects.
e. Collaborate with external agency. Initiate One Orkla Strategy for collaboration and joint research.
f. Lead a team of Heads/Managers/Technologists. Member, OPSCOM & Innovation Board at MTR.
g. Collaborate with Research institutes, Industry, Regulatory bodies, FSSAI, FICCI, CII, etc.
Process & Technology:  

a. Spearhead development and improvement of New Process or Technology.
b. Adoption of New Process or Technology.
c. Collaborate with External agency, Manufacturing
d. Drive collaboration with Orkla.
Packaging Development:  

a. Spearhead Innovation and renovation of New Packaging Concept, Commercialization, Artwork development, Validated Process, PM Specification & SOP.
b. Identify and drive cost saving projects.
c. Collaborate with external agency. Initiate collaboration and joint research with Orkla.
d. Lead a team of Head/Packaging Technologists.
Quality Assurance:

a. Overall responsible for Control & Implementation of Validated Process, RM/PM/FG Specification & SOP, GMP, HACCP, Certification, OFSS, Halal, ISO, etc in 9 MFG Units (including 7 Toll units). 

b. Development and Planned Audit of Vendors and 3P Mfg units.

c. Responsible for IQ/OQ/PQ for new plants & machinery.

d. Analysis & closure of Customer complaints.

e. Training/skill development Managers/Executives. 

f. Collaborate with other functions in MTR and experts in ORKLA (internal) and external bodies. 

Major areas: 

Spices, Spice mixes, Seasoning in powder and paste form, Ready-to-eat products, RTE sweets in Tins and cups; Ready-to-drink dairy beverages in cans, Breakfast mixes in pouches and cups, Vegetable powder based Breakfast mixes, Quick cooking breakfast meals, Sweet mixes, Beverage mixes, Snack mixes, RTE Snacks and savories, Extruded Snacks, Vermicelli & value added vermicelli, Papads and Pickles, Sauces, Chutney, Glucose and sugar based Confectionery (vegetarian), Frozen Breakfast, etc. Reduction of sugar and fat with appropriate substitute. 

Major Achievements: 

1. Products launched: About 60 between 2014-2017.

2. Products renovated: About 90 between 2014-2017.

3. Process Improvements:  09 between 2014-2017.
4. Cost Savings: About 30 Projects with savings of Rs 8.1 Cr between 2014-2017.   
5. Customer complaints: Reduced by 80%. COPQ reduced by 11%

6. OFSS Score: 88%, the highest in Orkla group of companies.

7. Robust QMS, Documentation, Change Management system, Supplier audit system, Toll manufacturing unit audit and reporting system.
8. Adoption of Induction roasting, Automation in Sweet mix plant, Automation in Spices, Bulk handling system, End line automation in production line.

	3. Areas of work at Emami Biotech Ltd (R&D, NPD commercialization, Collaboration, Product claims, Process & Technology, Process improvement, Regulatory, QA, Packaging development, Customer Complaints, Lab development, Vendor audit & development, Cost control): 

a. Manage Projects on Product development, Packaging Development, Quality improvement, Cost reduction, Outsourcing (Vendor, 3P unit), etc. 

b. Lead a team of Executives & Managers on R&D, QA, Packaging, Regulatory, 3-P mfg units.

c. Spearhead Innovation on Product, Nutrition, Ingredient, & Packaging.

d. Lead the R&D team to Bench marking of Competition on Products and Packaging for NPD, etc.

e. Conducting Stability study and Packaging Trials prior to commercialization. 

a. Development and handling Quality Standards for Products, Raw Materials and Packaging Materials, Operation and QA of 5 Multi-location manufacturing units (including Third Party Units).

b. Laying down and implementation of SOPs for Product Quality, Packaging Quality, Product Handling in and Outside Factory, Packaging Operation, etc.

c. Development of laboratories for edible oils and fats and development laboratory for foods like honey, glucose, etc. Implementation of Method standardization and validation, equipment calibration.

d. Handling Customer complaints and Consumer Satisfaction Index.

e. Vendor Development, Sourcing of Raw Materials, Packaging Materials, Flavours, Vitamins and Other Ingredients. 

f. Artwork Development, Making Product Claims based on scientific documents, Food Laws and Regulations, Technical input for Advertorial or Advertisement. 

g. Good network with Research Institutes like IICT, CFTRI, DFRL, NIN, Universities/Agricultural universities.

h. Good network with Analytical Laboratories and Regulatory Bodies like FSSAI, Legal Metrology, Agmark, BIS & EIC, Certification bodies. 

i. Major areas: Edible oils and fats including Bakery/Confectionery fats, Glucose based beverages, Honey based snacks, Laboratory development for oils and fats and Foods, Method standardization and validation, Regulations & Packaging development. 

j. Achievements: 

1. Five Packaged Edible oils under Emami Healthy & Tasty Brand and four oils and fats under Himani Brand commercialized. A series of Bakery shortening/Speciality fats were in the development pipeline.

2. Three variants of Glucose Based Beverage Powder have been launched under Zandu Gluco Charge.

3. Five variants of Honey based sweet snacks and its filling machine developed for launch ready.

4. One Patent filed, two Patents applied.

5. Two laboratories on Edible oils & fats and 1 laboratory for Food products have been developed for R&D and QA.

6. Five 3-P manufacturing units developed & operationalised.


	4. Areas of Work at DFRL(Product & Process development, Lab development, Analysis method and kit development, Research guidance, Publications) :

a. R&D projects on Development of Food Products, Process and Preservation methods.

b. Evaluation for adequacy of Packaging, Shelf-life (stability), Sensory and Nutritional Quality of foods developed/ processed in DFRL before trial/ supplies. 

c. Quality Analysis of food products from the industry for Chemical and Nutritional Parameters as well as Food Contaminants & Additives.

d. Development of Labs for analysis of Contaminants & Additives.

e. Teaching and Research guidance.

f. Interaction with research institutes, corporate bodies, regulatory bodies, etc. 

g. Expertise on analytical instrumentation such as GC, HPLC, HPTLC, Spectrophotometry, Spectrofluorimetry, ELISA, etc and familiar with Food processing equipment such as Accelerated Freeze Dryer, Spray Dryer, Cabinet Dryer, Freezers, Retort Processor, etc.
h. Additional responsibilities: Chairman, Security Committee in DFRL; Vice-chairman, Stores Inspection Board in DFRL; Member, Tender Opening Committee in DFRL, Stores Disposal Committee, Stock Verification Committee, Tender Evaluation Committee, Technical Information Centre, ISO Core Committee in DFRL.
i. Major areas: Meat and meat products, Traditional convenience foods like Chicken pulav, Mutton pulav, Boneless chicken and mutton curry, Cereal based RTE/RTD like compressed cereal bar and Instant Vermicelli kheer, RTE snacks based on chicken meat, Fruit juices, Beverages, Spices in Gravy and Paste form, Use of Spice oleoresin on shelf life extension, Functional Foods, Food pesticide and antibiotic residues, Method development, validation, standardization, etc.
j. Achievements: 

1. Several products developed are Shelf-stabilized Mutton curry & Chicken curry, Mutton Pulav & Chicken Pulav, Shelf-stabilized spice pastes, Fruit juices, Freeze dried beverages, RTE Compressed cereal bar; Instant Vermicelli kheer, RTE snacks. 

2. Two preservation methods developed for Mutton and Chicken meat. 

3. Two Fungicide Detection Kits developed.  

4. One Patent Filed.
5. Eight Students guided.

	5. Areas of Work in Venky’s India Ltd, Foods Division (Venkateswara - Hatcheries Gr):

a. Worked in Production, R&D and QC Deptts.

b. Involved in projects on new product development, quality improvement of the existing Ready-to-eat chicken based products and coated snacks, quality deterioration of raw, semi-processed products, packaging cost, waste reduction, frozen and chilled storage, product quality assurance, etc. 
c. Achievements: 
1. Introduction of SQC for production line.
2. Rationalization of Pack Sizes for cost reduction.
3. Control of spoilage/rejection of meat in cold storage and energy saving.
4. Solving Product Mix problem for RTE/RTC chicken based products. 

5. Optimization of KFC products wrt proper cutting, coating, frying and Freezing. 

	6. Areas of Work in SLIET :

a. Teaching B Tech, Diploma and Certificate Courses in Food Technology.
b. Curriculum development/rationalization.

c. Laboratory Development for Milk & Meat Products, Fruits & Vegetable Products and Cereals & Baked Products. 

d. Student Guidance in Project work.
e. Two Projects with Milkfed, Sangrur Dist Co-operative Milk Producers Union.


	TRAINING/COURSE/WORKSHOP/SEMINAR/SYMPOSIA/CONFERENCE

	1. Undergone more than 25 courses/workshops/ training programmes on Food Processing, Food Quality, Project Management, Leadership, Dynamic Decision Techniques, ISO Certification, ISO Internal Auditor, IPR, Food Laws, etc.
2. Participated more than 30 national and international seminars/symposia/conferences.


	PUBLICATIONS and OTHERS

	Research and review papers: 52; Popular articles: 13; Patents: 02; Patents applied: 02; Students guided: 
08


	AWARDS/HONOURS

	· Second Best Review Paper Award in DFRL, Mysore, 2010, 2008 and, 2005.

· N. N. Mohan Memorial Award for Best Research Paper by AIFPA, Delhi in 2004.

· Second Best Poster Paper Award in International Food Convention-2003, CFTRI, Mysore.
· Best Research Paper Award in DFRL, Mysore, 2003.

· Best Seminar Award from Seminar Club, DFRL, Mysore, 2002.

· DRDO Cash Award for the best scientific contribution in R&D in 2001.

· First Rank in ‘INFO-96 (ATM-Life Sciences) training of DRDO scientists, Delhi, 1996.

· Felicitation from Jawaharlal Nehru Memorial Fund, New Delhi, 1992. 

· Vice-Chancellor’s Gold Medal for academic excellence in 1991.

· Junior Fellowship from ICAR, New Delhi in 1992.

· National Scholarship at SSLC in 1985 and NES Scholarship at VIII Std. in 1982.


	PROFICIENCY

	MS-Office, Computational statistics, Technical writing and data presentation.


	MEMBERSHIP OF PROFESSIONAL SOCIETIES/ INSTITUTIONS

	1. Life Member, Association of Food Scientists & Technologists (India), Mysore.
2. Members, Various committees of BIS, FSSAI, CII, FICCI, Expert Reviewers of various journals.
3. Member, Research Board of Advisors, American Biographical Institute, USA.
4. Member, CFTRI Alumni Association.
5. Member, Indian Food Scientists and Technologist Consortium (IFSATC).
6. Member, Institute of Food Technologists (IFT).
7. Member, Food Technology & Innovations.
8. Member, Global Food Safety Resource Centre.
9. Member, Food & Agribusiness.


	PERSONAL DETAILS

	ADDRESS
	Anandapur, Kolkata, West Bengal  

	BIRTH DATE
	01-01-1970

	MOBILE
	+91 9916725625

	E-MAIL ID
	himani1970@rediffmail.com

	NATIONALITY
	Indian

	LANGUAGES 
	English, Hindi, Bengali

	HOBBY                  
	Reading, Playing TT
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