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[bookmark: _GoBack]In the summer of 2024, I was offered an amazing opportunity to work as a Food Enzymes Intern at International Flavors and Fragrances (IFF). The experience enhanced my technical skills and provided invaluable insights into the use of enzymes in different food products. My experience, working specifically with model systems to assess the function of enzymes in dairy products—such as mozzarella cheese, yogurt, and plant-based alternatives—has provided me with a significant advantage in mastering advanced analytical techniques like HPLC, microplate readers, and chromatography. The role allowed me to develop a deep understanding of protein degradation and how enzymes work.
The nature of this internship allowed me to work along several food application teams thereby exposing me to cross-functional collaboration. Working with dairy, bakery, yoghurt and plant-based meat application teams to customize enzyme solutions, troubleshoot process challenges, and present findings demonstrated rigor and gave me confidence in my work. IFF provided hands-on training in cheese-making on a pilot scale which coupled with the enzyme functionality made me understand the diversity of enzymes in not only dairy products, but bakery and plant-based meats as well.
As I prepare for graduation in May 2025, this internship and keeping up with the new food science research trends with IFT/NYIFT has solidified my ambition to pursue a career in R&D or product development. The internship has broadened my horizon for future research and to be able to look for full time positions in the food industry. 
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