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Name

RESUME

E-mail: jayasheela370@gmail.com
Phone (Mobile): +91 9535356293

Jayasheela D H

Date of Birth

8" September, 1992

Marital Status

Married

Sex

Female

(INDIA)

Permanent Address

D/O Hanumanthappa D D
Kodihalli, Lokikere Post,
Davanagere Taluq,
Davangere- 577002

Address for

Communication

Same as Permanent address

Nationality

Indian

Education Details:

Year Course School/College and University Score
2016 NET ICAR,New delhi Qualified
2014-2016 MSc. Food Davangere University 80.80%
Technology
2009-2013 B.tech(Food Agricultural College, Hassan 77.90%
science and University of Agricultural Sciences, Bangalore
Technology)
2007-2009 PUC GC PU college Anagodu, Davangere District 50.33%
Karnataka Education Authority(state board)
2007 SSLC Government PU College, Javagal 76.80%
Karnataka Secondary Education Examination
Board




Courses Studied in Btech (Food science and technology) and Msc Food technology/SKkills:

Courses Basic science and Humanités, Food and Nutrition Science, Food Processing
technology, Food and industrial microbiology, Food engineering, Food trade

and business management, food and Nuetracueticals,Food nano technology
and Food Biotechnology,

Hobbies Designing, Drawing, listening music.

Language Knows | Kannada English and Hindi

Work Experiences:

1 JRF under the project entitled “Establishment of value addition center on Agricultural and
Horticultural Crops” at University of Agricultural and horticultural Sciences, Shivamogga.
Duration 1 year. 2016-2017

2 Teaching Assistant in Department of Food technology, Davangere University Shivagangotri
campus for 1 year 2018-2019

3 Working as Guest Lecturer in Department of Studies and Research in Food Technology
Kuvempu University, Shankaraghatta, Shivamogga. From 2022 December to till dat.

Publications

1 Jayashree S., Jayasheela D H., 2017 “Nutritional and sensory qualities of jack fruit jam”
FOOD SCIENCE RESEARCH JOURNAL. VOL.8 October.

2 Jayashree S., Jayasheela D H., Basavarajappa BHOGI. 2018, “Standerdisation and
Nutritional Evaluation of Wood Apple Juice with stabilisers”,Environment and Ecology
Vol.36(4A), July,ISSN-0970-0420,

3 Jayashree S., Jayasheela D H., Basavarajappa BHOGI. 2018, “Standerdisation and
Nutritional Evaluation of Tamarind Juice with stabilisers”,Environment and Ecology
Vol.36(4A), May,ISSN-0970-0420

Conferences / Seminars.

1 Workshop on Emerging career and Business opportunities in food processing. Jointly
organised by IICPT, NIFTEM government of India and college of agriculture, Hassan on 6"
12 2010

2 International conference on food and Health. Organised by Periyar University Tamil Nadu.
2011

3 National conference on “Appropriate technologies for Indian Food Industries”. Organised by
[ICPT Tanjavur And UAS Banglore On 6"march 2012




4 Training on fruit processing at Safal Mother Dairy For a period from 14" may 2012 to 8™ june
2012

5 Did Hands On Training in Fruits and vegetables processing Agriculture college, Hassan

6 Completed In plant training 3months in UNIBIC BISCUITS INDIA PVT LTD, Banglore

7 World food day Seminar series on FAO Theme “Feeding The World , Caring for the Earth”
organised by Dept of food technology Davangere University. On 13" November 2014

8 World food day Seminar series on FAO Theme “Social protection & Agriculture” organised by
Dept of food technology Davangere University. On 14" MARCH 2016.

9 Project in SHIMUL. Shimoga Dairy. On Processing, Quality control and Packaging of Dairy
Products.

10 | Training on Food safety Management System FSSC 22000 ver4.1 Internal Auditor course
Held on 14™ July, 2018 to 15" July, 2018 At Davangere University.

11 | National conference on “IMPACT OF FOOD ON LIFE STYLE DISEASES” (IFLSD-2023)
Actively participated as a organising committee member. During 28™ and 29" march 2023 at
KUVEMPU UNIVERSITY, Shankaraghatta, Shivamogga.

12. | National conference on “ADVANCES IN FOOD TECHNOLOGY AND NUTRITION” Actively
participated as a organising committee member. And presented the poster. Title of the paper
Formulation of Kodomillet beverage and its nutritional analysis. During 15" and 16" march
2022 at KUVEMPU UNIVERSITY, Shankaraghatta, Shivamogga.

13

e Fast learning, Accuracy, Committed and able to work under pressure and independently.
e A Good Team Player with Leadership qualities.
e Can take independent responsibility.
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