
  MAKANE ABHISHEK                                                       
         📧   makaneabhishek55@gmail.com
          📞   +91 9665872622

CAREER OBJECTIVE

  Seeking  an  opportunity  in  a  challenging  environment  where  I  can  deliver  my  best  with  my  technical
knowledge and functional expertise and to enhance more my skills that can be utilized for overall development
of an organization.

EDUCATIONAL QUALIFICATIONS

Course /
Branch

University/
Board

School/college Year of passing CGPA /
Percentage

 BE
Chemical

Visvesvaraya 
Technological
University,
Belagavi

Bheemanna 
Khandre Institute
Technology,
Bhalki

2024

SSC

Maharashtra State
Board of 
Secondary and 
Higher Secondary
Education, Pune

Modern 
English school
Tq. Nilanga
Dist. Latur

2018 84.40%

HSC

Maharashtra State
Board of 
Secondary and
Higher Secondary
Education, Pune

Dayanand 
Science 
college 
Latur

2020 57.38%

ACADEMIC PROJECT

“E-TRACTION OF CAPSAICIN FROM CHILLI PEPPER” (6th Semester)

   The project aims to present a detailed overview of the extraction of capsaicin from chilli peppers, 
               Highlighting the different extraction methods

   The extracted capsaicin can be utilized in diverse application, including food and beverage industry, 
pharmaceutical formulation, and research studies.

KEY STRENGTH 
         

 Quick Learner
 Self-motivated and Disciplined 
 Positive Attitude 
 Leadership  

mailto:makaneabhishek55@gmail.com


SKILLS

 Communication
 management skill
 Problem solving  
 Flexible 

   

   

PERSONAL DETAILS

Name : MAKANE ABHISHEK GOVIND
Date of Birth : 01 SEP 2002
Current address             : Bhalki dist Bidar karnataka

             Languages known         : English, Hindi, Marathi.

DECLARATION

I hereby declare that the above information is true to the best of my knowledge and belief.

  
        MAKANE ABHISHEK 

CERTIFICATIONS





Champion at Inter-College Cricket Tournament.

Champion at Inter-College BGMI Tournament.
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