
Maria Ramirez Balcazar 

New York, NY |  marichuy-rb@hotmail.com 

Bilingual R&D / Product Development | Food Science & Biotechnology | English & Spanish 

PROFESSIONAL SUMMARY 

R&D professional with a B.S. in Biotechnology Engineering and current M.S. in Chemical Engineering, with hands-on 

experience in food chemistry, product development, formulation, laboratory testing, process optimization, and 

manufacturing support. Experience developing and evaluating food and consumer products through ingredient 

modification, controlled processing, stability testing, sensory evaluation, and quantitative analysis. Skilled in 

accurate weighing and measurement, experimental documentation, troubleshooting, ingredient functionality, 

GMP principles, and cross-functional project coordination. Native Spanish speaker with professional English and 

authorized to work full-time in the U.S. 

PROFESSIONAL EXPERIENCE 

Biotechnology Research Assistant | Tecnológico de Monterrey — Puebla, Mexico 

Food Chemistry | Product Development | Laboratory Research 

• Applied food chemistry, formulation, ingredient functionality, and process optimization to academic 

product-development projects, including cajeta (Mexican milk caramel), fried potato products, and 

fortified ice cream. 

• Developed and optimized cajeta by modifying ingredient types, quantities, and processing conditions; 

evaluated stability, flavor, texture, consistency, and overall product quality to identify formulation and 

process improvements. 

• Analyzed a food-processing problem involving rancidity development in fried potatoes, evaluating 

process-related factors and proposing theoretical solutions to improve product quality, stability, and shelf 

life. 

• Developed a probiotic-fortified ice cream incorporating freeze-dried Lactobacillus, applying formulation 

principles to support probiotic stability and intestinal microbiota benefits. 

• Applied molecular gastronomy techniques, including gel formation, spherification, microencapsulation, 

and freeze-drying (lyophilization) for product development and ingredient stabilization. 

• Performed laboratory weighing, measuring, sample preparation, ingredient extraction, drying, stability 

evaluation, microbiological testing, and data analysis, maintaining detailed experimental records and 

following standardized laboratory procedures. 

• Developed cosmetic formulations using natural pigments, colorant extraction, powder-drying 

techniques, and essential-oil extraction, building transferable expertise in raw-material handling, 

ingredient functionality, formulation, and quality evaluation. 

• Optimized formulations through iterative testing and statistical analysis using Minitab, interpreting 

experimental results to support formulation and process decisions. 

R&D Intern | RADSA Agricultural Company — Mexico 



• Developed sustainable biopolymer prototypes from agricultural raw materials through cellulose 

extraction and hydrolysis, supporting product specifications and stability, microbiological, and safety 

testing. 

• Supported experimental documentation, laboratory testing, raw-material processing, and evaluation of 

product performance and quality requirements. 

Cosmetic Formulation Chemist Intern | Manhattan University — New York, NY 

• Developed and optimized 10+ formulations across skincare, hair care, body care, sun care, lip care, and 

color cosmetics using 50+ raw materials, evaluating ingredient compatibility, sensory properties, viscosity, 

pH, stability, and product performance. 

• Applied emulsion technology, controlled heating, homogenization, rheology, pH testing, stability 

studies, and formulation troubleshooting; maintained laboratory organization and inventory of 

ingredients and supplies. 

Research Specialist | Enzyva Corporation — Mexico 

• Design and optimize enzymatic and biocatalytic processes for sustainable ingredient development, 

including fermentation, bioreactors, purification, analytical testing, stability, quality control, scale-up, 

and technology transfer. 

EDUCATION 

Manhattan University — M.S. Chemical Engineering, 2024 | GPA: 3.7/4.0 

Focus: Cosmetic Formulation & Product Development 

Tecnológico de Monterrey — B.S. Biotechnology Engineering, Concentration in Molecular Biology 2020 

Relevant Coursework: Food Chemistry | Food Processing | Microbiology | Cell & Tissue Culture | Biochemistry | 

Toxicology | Genetic Engineering 

TECHNICAL SKILLS 

Food R&D: Food Chemistry, Product Development, Formulation, Ingredient Functionality, Sensory Evaluation, 

Stability Testing, Process Optimization, Shelf-Life Concepts, Food Microbiology, Sample Preparation, Accurate 

Weighing & Measurement 

Food Processing: Molecular Gastronomy, Gels, Spherification, Microencapsulation, Freeze-Drying/Lyophilization, 

Extraction, Drying, Mixing & Process Troubleshooting 

Quality & Laboratory: GMP Principles, Food Safety, Sanitation Awareness, Allergen-Control Awareness, Quality 

Testing, Documentation, Experimental Design, Statistical Analysis, Minitab, pH, Rheology, Spectrophotometry, HPLC 

Software: Microsoft Excel, Word, Outlook, Minitab 

Languages: Spanish — Native | English — Professional 

Work Authorization: Authorized to work full-time in the U.S.; STEM OPT eligible through December 2030 

 


