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M. V. Sc (Livestock Product Technology) (2024 -2026)

Krantisinh Nana Patil College of Veterinary Science, Shirwal
MAFSU, Nagpur
Percentage- 85.2

B.V.Sc & AH (2018 -2023)

College of Veterinary and Animal Science, Parbhani

MAFSU, Nagpur
Percentage- 77.7

HSC (2015 -2017)

Sant Dnyaneshwar Jr. College, Islapur (Maharashtra)
Percentage- 69.38

SSC (2014 — 2015)

Gurukul Vidyalaya, Dharmabad (Maharashtra)
Percentage- 88.20

* Worked as a Vete-ri—nary
Slaughterhouse, Malegaon-Nashik for 3 months.

< Completed training at Regional Ayurveda Research
Institute, Pune which is under the Ministry of AYUSH,
Government of India during research work for 1 month.

< Completed 1 month training at Venky’s Limited (Food
Division), Pune.

% Attended and actively participated in training programs
on dairy and meat product preparation, processing, and
quality assessment during M. V.Sc. Studies

% Gained 2 months of experience in poultry farm

management during internship.




% Technical skills |

Examination and diagnosis of disease, |
vaccination and deworming, Basic surgical
assistance and wound management, Quality
control and quality assurance of meat,
Slaughterhouse hygiene and meat inspection,
Shelf-life evaluation of dairy and meat products,

Meat and milk product preparation.

¢ Laboratory skills

Physicochemical analysis of meat and milk,

Microbiological analysis, Quality analysis of
milk (fat, SNF, acidity, adulteration tests),
sample examination, skill to use a UV-Visible
spectrophotometer instrument in the laboratory
to measure chemical or biological substances

¢ Digital skills

Microsoft Word, Excel and PowerPoint, Data
recording and documentation, Internet research

and scientific literature search.

s Communication skills l
Effective verbal and written communication,
Teaching and presentation skills, problem-
solving communication, Team collaboration,

relationship building skills, Adaptability an

time management.




%+ Technical skills

Examination and diagnosis of disease, |

vaccination and deworming, Basic surgical

assistance and wound management, Quality
control and quality assurance of meat,
Slaughterhouse hygiene and meat inspection,
Shelf-life evaluation of dairy and meat products,

Meat and milk product preparation.

% Laboratory skills
Physicochemical analysis of meat and milk,
Microbiological analysis, Quality analysis of
milk (fat, SNF, acidity, adulteration tests),
sample examination, skill to use a UV-Visible
spectrophotometer instrument in the laboratory
to measure chemical or biological substances

% Digital skills

Microsoft Word, Excel and PowerPoint, Data
recording and documentation, Internet research
and scientific literature search.

<+ Communication skills

Effective verbal and written communication,
Teaching and presentation skills, problem-
solving communication, Team collaboration,
relationship building skills, Adaptability a

time management.



