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EDUCATIONAL BACKGROUND 


MSc. Food Safety and Quality | University of Nairobi 

       Sept. 2015 to Sept. 2017
BSc. Food Science and Technology| University of Nairobi
        Sept. 2011 to April. 2015
PROFESSIONAL EXPERIENCE 



Enumerator | Netherlands Development Organisation (SNV)

      May. 2015
Achievements and Contributions 

· Research:  Carried out a survey in Machakos County during the study Food safety and Food hygiene where I interviewed 16 participants of different backgrounds.

· Report development: Generated questionnaires and a report for each participant

· Communication skills and  interpersonal skills: Verbal and non-verbal communication, listening and also explaining concepts to the target population.

· Team  collaboration: Organized movement through the sub-counties in Machakos county to ensure  coverage of the entire county.

Intern | Trufoods Limited 



     
   


  May to June 2014
Achievements and Contributions 

· Microbial analysis: Collected and prepared samples, took swabs, prepared  media, plated and read plate results. 

· Physical and  chemical analysis: Collected and analysed  ingredients, packaging materials and the products to ensure that quality standards were met.
· Record keeping: Recorded results from microbial and chemical analysis of products.

· Communication and interpersonal skills: Communicated the results to the  quality control supervisors and the production managers so that products were released to the finished goods store or  withheld for purposes of  re-testing.

· Management: Supervised the cleaning and sanitizing of processing equipment, production floor and the quality assurance lab.

Intern | Githunguri Dairy Farmers Cooperative Society (Fresha)     June to August 2013
Achievements and Contributions 

· Microbial analysis:  Collected samples, took swabs, prepared  media, sample preparation, plating and  plate reading for raw milk, fresh milk and milk products and their ingredients and packaging materials.

· Physical and  chemical analysis: Collected milk and milk products samples, packaging materials and the ingredients, prepared reagents, analysed chemical and physical properties

· Record keeping: Recorded results from analysis done and summarised the results through reports

· Communication and interpersonal skills: Communicated the results to the supervisors and the production managers so that products are released ready for sale or withheld  purposes of  re-testing.

· Management: Supervised the cleaning and sanitizing of processing equipment, production floor and the quality assurance lab.
PROFESSIONAL SKILLS 



· Microsoft office suite: word, excel, power-point 

· Soft skills: keen to details, courteous, positive mindset, team player, coordination of field work.
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