                ADITI SRIVASTAVA
                  adisri1798@gmail.com | Greater Noida, U.P.

Education
	University of Chester, Chester, UK
(Master in food Science)

Dayalbagh Educational Institute
(B Voc. Food Processing)
	October 2022-August 2023

July 2016-August2019                          
	Score- Merit

CGPA 7.5
 

	AIHTM, New Delhi (Diploma in Bakery and Confectionery)
	February 2020-Maech 2021

	Score Merit


PROFESSIONAL EXPERIENCE

Customer service advisor (Full time)			                                                 January 2025-Present
Lloyds Banking Group Chester, UK
· Provide efficient digital customer support, resolving queries via online channels with a focus on excellent customer experience
· Demonstrate quick learning and adaptability by mastering multiple internal software systems and digital tools
· Adapt effectively to shifting priorities, new processes, and evolving customer needs in a fast-paced environment
· Collaborate with team members to share best practices, support team goals, and contribute to a positive work atmosphere
· Ensure strict adherence to data protection regulations (GDPR) and internal policies when handling sensitive customer data.

Technical Sales/ Product technologist (Full time)				             October2023- June2024
Middledale Foods, Chirk, UK
· Led customer consultations on product application and menu development to drive sales growth.
· Initiated cost-effective recipe innovations that added commercial value for clients.
· Managed product launch documentation, ensuring full BRC compliance.
· Launched and led Innovation Days and client workshops to support commercial teams.
· Strengthened quality control by maintaining accurate trial and testing records.
· Resolved ingredient non-conformances through cross-functional collaboration.


Baker	(Full time)						                                       November 2020 - April 2021
Swasthvie, Greater Noida, India
· Contributed to recipe standardization of eggless bakery items.
· Contributed to menu planning, helping to organize and present bakery items for display.
· Adhered to the bakery's allergen policy, ensuring the safety of customers with specific dietary needs.
· Complied with health and safety policies, maintaining a clean and hygienic work environment throughout daily operations.
Achievements
&
Projects
Middledale Foods, UK
· Led an egg-replacement project by identifying and validating a novel substitute beyond the existing product range; optimized a cost-effective formulation through multiple trials and cross-functional collaboration, resulting in a new catalogue product and securing sales for two consecutive quarters with a 15% profit margin.
Dayalbagh Educational Institute, India
· Executed the end-to-end development of calcium-fortified pasta to address regional calcium deficiency; secured a food-selling license and sold the product on university premises, achieving a 20% profit distributed to local farmers supplying raw materials.





Certificates
· Food Safety Level 2							                                                                     April 2023
Flow Learning by Mapal
· Health & Safety Level 2					                                                                                     April 2023
Flow Learning by Mapal
· Disability Awareness						                                                                     April 2023
Flow Learning by Mapal
· Food Allergy & Intolerance						                                                                      Oct 2022
Food Safety Agency


					
Skills and Interests

Skills- Project Management, Time Management, Record keeping, MS Office, Power BI, Google Sheets, Adobe, Procreate           
Languages-  English- Fluent Hindi- Native
Interests- Market Research, Entrepreneurship, Networking and industry events, travel and cultural exploration.
   
