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Dear Admission Committee, 
When I delve into the world of food technology, I am fascinated by its potential to transform the way we produce and experience food. Food Technology is the fascinating field that combines science, engineering, and culinary arts to transform raw ingredients into safe, nutritious, and delicious food products. It’s a multidisciplinary subject that explores the physical, biological, and chemical changes that occur in food during processing, preservation, and consumption. My passion for this subject drives me to pursue Master's in Food Technology at an internationally recognized institute, where I can dive deeper into the latest innovations and research to tackle some of the biggest issues we face in food safety, sustainability, and nutrition. 
In 2023,I completed my bachelors in Food processing technology from St Teresa’s college Ernakulam , Kerala, India. During my undergraduate education I had a keen interest in subjects like Food preservation, Packaging Technology and Food quality assurance. The theoretical knowledge as well as the practical sessions during the academic education played a crucial role in the development of my skills.During my academic tenure, my major project was  ‘Development and comparative study of nutribars prepared from dried and malted peal millet’. By creating and evaluating nutribars made from both dried and malted pearl millet, I gained hands-on experience in food processing techniques and a deeper understanding of how different processing methods can impact the nutritional content and sensory characteristics of final product. Through this project, I learned to work effectively in a team, as we had to collaborate to design and conduct experiments to optimize the nutritional content of nutribars. 
During my academic journey, I have interned at four reputed companies such as Milma, KR Bakes Pvt.Ltd, Keerthi agro mills Pvt.Ltd and HT foods Pvt. Ltd. These experiences played a pivotal role in broadening my understanding of food technology and it’s application in various industries. I explored various aspects of food processing, quality control and product development, and developed strong skills. I enjoyed taking on challenges consistently delivered high-quality results. These internships gave me a unique glimpse into the food technology industry, where I gained practical skills, worked on real-world problems, and discovered my passion for innovation and quality control – now, I’m eager to take my skills to the next level.




Building on this foundation, I obtained several certifications that have enhanced my knowledge and skills in food safety and quality control. I hold a Level 3 HACCP (Hazard Analysis and Critical Control Points) certification for food manufacturing, which has given me a solid grasp of food safety principles and risk management. Furthermore, I have completed FOSTAC (Food Safety Training and Certification) and a certification program in Food Quality Control, which have sharpened my skills in ensuring the quality and safety of food products. These certifications have not only broadened my knowledge but also deepened my commitment to maintaining the highest standards of food safety and quality in my future pursuits. Specifically, these certifications have prepared me for the successful future career by providing a strong foundation in food safety and quality control, and I am excited to build on this knowledge to tackle complex challenges in the food industry.
With this academic and industry experience, I am now eager to pursue my Master's in Food Technology at the Technical University of Denmark (DTU), where I can utilize the latest innovations and research to tackle pressing issues in food safety, sustainability, and nutrition. I am excited about DTU's global reputation for academic excellence, innovative research, and strong industry connections. The program’s focus on advanced food processing, food safety, and quality control resonates  with my career aspirations. I am particularly drawn to DTU’s interdisciplinary approach, which combines technical and scientific expertise to address real-world food industry challenges. Moreover, Denmark’s position as a leader in food technology and sustainability aligns with my passion for developing innovative solutions that promote food security and sustainability. I am confident that DTU’s Master’s program will provide me with the cutting-edge knowledge, skills, and network necessary to succeed in the global food industry.
Sincerely
Jain Thomas
