
[bookmark: _GoBack]I am Babith Syamalalayam Babu, I am from Kottayam district in Kerala. I was born on 14th January 2001. My knack is to mature as a technology oriented professional, along with the multiplicity of opportunities to boost my practical skills. Having completed my bachelor’s degree in Agro Food Processing, I look forward to further specializing in the areas of my interest. In context to my academic background and experience, I completed my high school with 93% in SSLC and 76% for Science group for higher secondary from AKJM HSS Kanjirappally. As my bachelor's degree I chose B.Voc Agro Food Processing from St.Dominic’s College affiliated to Mahatma Gandhi University. I learned about the distinctive aspects of a Bachelor of Vocational (B.Voc) program. This vocational course resonated with me as it emphasized practical sessions alongside theoretical knowledge, aligning with my preference for hands-on learning. I chose to pursue B.Voc Agro Food Processing, a program that intertwines agriculture with the curriculum and syllabus, capturing my interest.  This course aims to equip students with technical expertise, professional skills, and vocational competencies, preparing them for employment within the food processing domain. Recognizing the value of practical experience in this field, I fully embraced this educational path. This experience further fueled my curiosity and motivated me to explore the intricate connections between biology and food sciences. I have also seized valuable employment opportunities through internships. These immersive experiences have enabled me to apply my knowledge and skills in practical contexts, fostering a broader outlook on the challenges and prospects encountered in the food industry.My passion for food technology has been evident throughout my undergraduate studies, as I have been consistently drawn to internships and projects that provide me with more knowledge in this field. In my last year, I completed a thesis on the subject of "Development and quality assessment of enrobed chicken feet fingers" in which I employed chicken feet, which are frequently thrown away as waste products in India. Through this research, I became aware of the various applications for the knowledge we learned in our theory classes in chemistry, microbiology, sensory characteristics, usage of preservatives, emulsifiers, etc. The training programs proved to be greatly effective in shaping my pragmatic perspectives on the food industry and I graduated in 2022 with a CGPA of 6.99. Thus my interest in food science gradually increased.
Last three months I have been working as Production Supervisor in Choice Canning Co, Kochi. This made me oversee the role of a production supervisor is crucial for manufacturing operations, safety, and quality. Leading production teams, plan and schedule activities, and enforce adherence to food safety regulations and quality standards.  We optimize processes, reduce waste, and collaborate with other departments to enhance efficiency. Additionally, we manage inventory, supervise equipment maintenance, and ensure compliance with regulatory and environmental standards. Through effective leadership, communication, and collaboration, supervisors contribute significantly to the success and sustainability of food manufacturing operations by upholding rigorous standards of safety, quality, and compliance. I have also worked as a Branch Post Master at India Post. Here, I got to showcase my communication skills and problem-solving aptitude by promptly resolving customer queries. However, now I intend to delve deeper into the details of a field that covers organic products, ensuring product quality, using natural resources sustainably.
As I reflect on my academic journey, I realize that Food Science has always been my passion. However, it wasn't until my Bachelor's degree that I truly discovered the importance of food science in today's world. I am now eager to upgrade my skills and knowledge in this field, which I believe is ever-growing and vital in India. Pursuing the Applied Bio and Food Science program at Hoschule University feels like the natural progression of my career.The quality, as well as the international value of education from Germany, always wanted me to take master’s from Germany ever since I completed my Graduation.
The Applied Bio and Food Science program at Hochschule Flensburg University of Applied Sciences aligns perfectly with my academic and professional aspirations. The program's emphasis on in-depth knowledge of food science and biotechnology resonates with my belief in the importance of practical application as I believe that true understanding comes not just from theory but from its application in real-world scenarios. The University of Applied Sciences dedication to fostering a holistic understanding of the subject aligns perfectly with my academic and professional aspirations. The real-world application and international exposure at Hochschule Flensburg University will not only enhance my credentials but also align with my career goals and aspirations.  Moreover, the opportunity to study in a diverse and multicultural environment would not only expand my knowledge but also provide me with the necessary exposure to different perspectives and cultures, making me a well-rounded individual. Opting for a Master's program in Applied Bio and Food Science at the Hochschule Flensburg University of Applied Sciences would provide me with unparalleled career development support, expert supervision, and engagement opportunities with the industry. This, in turn, will equip me to undertake challenging roles in the future.
This educational journey is not merely a new chapter in my academic pursuit; it's a strategic move towards a fulfilling career. Upon completion of the program, my ambition is to contribute as a Food Policy Analyst, Food Technologist, Organic Farming Expert, or Agronomist. Viewing this as more than just a job, I consider it a mission to safeguard public health, contribute to food defense, and enhance food security. The program's global perspective and the dynamic nature of the food industry align perfectly with my desire to drive positive change on a global scale while engaging in socially responsible work.
In the long term, my vision is to join esteemed organizations in India, such as Parle Agro, Amul, FSSAI, Hindustan Unilever, or Britannia. Pursuing this Master's program is not just an academic endeavor; it is a strategic move that aligns perfectly with my career goals, bringing me one step closer to realizing my professional aspirations. I am committed to putting in the hard work necessary to thrive during my study tenure, making the most of this invaluable opportunity.
I chose the Masters in Applied Bio and Food Science at the Hochschule Flensburg University of Applied Sciences for several reasons. Firstly, the programme's curriculum is well-structured, with a comprehensive approach to the study of advanced bio processes and industrial food processing. The modules offered are diverse, covering a wide range of subjects from microbiology to  product innovation research. I am particularly interested in the modules on product innovation, industrial food processing, as they will enable me to develop my skills in these areas and acquire knowledge that is vital for the food and agricultural sector. Moreover,the institution's commitment to innovative research and international collaborations aligns with my academic goals, and I believe that the Hochschule Flensburg University of Applied Sciences provides the ideal platform to achieve them. Additionally, the opportunity to participate in research projects and benefit from an international orientation is a valuable experience that will enhance my knowledge and broaden my perspective. Finally, the programme's potential for career advancement and employability is impressive. The knowledge and skills I will acquire in this programme are in high demand in various sectors, such as consulting firms, public authorities, and non-profit organizations related to the agricultural and food industry. 

