Lucia Weeber

San Jose, CA (408) 849 7254 luciaweeber@gmail.com

Objective

Chemist with strong background in Microbiology and working knowledge of modern techniques (UV/Vis, HPLC,
AGE, SDS-PAGE, Real Time PCR is seeking to thrive in a Biotechnology Company.

Biotechnology Laboratory Skills

- DNA isolation and analysis - DNA Sequencing, RT-PCR, guantitative analysis

- Primer Design and optimization - Genomic and cDNA libraries

- Mammalian Cell Culture - Bioreactor CelliGen Pius Cell Culture System

- Enzyme Activity Assays - |[Ec, HIC, HPLC, TLC and Affinity Chromatography
- Protein isolation and determination - Electrophoresis (AGE, SDS-PAGE)

- Spectral analysis (UV-Vis) - Protein assay (ELISA, Western Blof, Bradford)

- Gram staining & characterization - Microscopy (Compound, Inverted-Phase, SEM)

- ABI 310 DNA Sequencer - Genetic modified testing (GMO)

- AKTA Purifier 100 - Aseptic technique: {streak, spread, plate pouring)

Chemistry Laboratory Skills

- Extractions . - Titrations (acid-base/oxidation-reduction)
- Crystallizations - Separations/lsolations

- GC/IMS - IR Spectroscopy

- Organic Synthesis - Quantitative Analysis

Professional experience

Research Assistant: Genencor International
Palo Alto, CA (3-5/2010)
- Support the Formulation & Integrated Systems, Recovery and Analytical Laboratories with different
characterizations of enzymes
- Tracked Enzyme Stability: (Enzyme Activity Stability, pH Stability, Physical Stability using NTU and
visual observation)
- Prepare samples for Stability Studies
- Microscopic analysis of contaminants specially different strains of E. coli
- Microbial Challenge: diluting, plating, and counting (E. coli, mold and yeast)
- Calibration, set up, operation of Konelab Machines and use for Chemical Analysis
- Measuring OD (Optical Density) of samples requested by Fermentation from batches from
Bioreactor taken at different times

Microbiology Laboratory Assistant: Ohlone College
Fremont, CA ' 2009
- Inoculating media on Petri dishes, slants, broth using aseptic technigues
- Preparation of reagents and media for Biology, Chemistry and Microbiology classes.
- Preparation of Petri dishes, slants, broths for inoculations
- Restocking supplies and clean glassware
- Use of autoclave to sterilize instruments and media.
- Use of different techniques to identify bacteria.



District Manager: Caffino Corporation, Le Boulanger
Redwood City, Mountain View, Cupertino, CA (1995-2007)

- Responsible for the all the operations, recruiting, team building, training with a hands-on proactive
and “thinking outside the box” management style

- Increase productivity by 60% of poor performance stores, reduce turnover of hourly personnel by
improving hiring standards and participating in all new hires training

- Budgeting, P&L analysis and expense control, maintained consistent payroll cost bellow budget

- Development and expansion of promational/marketing strategies to increase sales and profits

Research Associate: Universidad Catolica Del Peru Organic Chemistry Research Dpt.

Lima Peru (1981-1990)

Project: Effects of Valeprotiates and Valeremc Acid from Valeriana Officinali (Valeriana root) as a blood vessel
relaxant

- Support the Research Department with different projects in Natural Plants from the Peruvian
Rainforest. _

- Successfully performed procedures using cGLP

- Set up, inspected and ordered laboratory reagents and equipment

- Designed and produced glassware for Organic Laborafory use

- Prepared reagents and buffers, pH measurements, and titrations

Undergraduate Teacher: Universidad Catolica Del Peru, Sciences Dpt.  (1985-1990)
Lima Peru
- Taught Chemistry, Math and Statistics to undergraduate students

Education

Biotechnology Ohlone College Newark, CA 2010

Relevant Coursework: Molecular Biology, Extraction of DNA, Restriction Mapping, Real Time PCR, SEM
Transformation of E. coli with pGLO, use of PCR to clone DNA, Restriction digestion, Basic recombinant DNA
techniques, purification of proteins using electrophoresis, Mammalian cell Culture, Bioreactor CelliGen Plus,
Immunology, Basics of Perl Programming, Pairwise alignments and Dynamic Programming

GMP/GLP, Biological Manufacturing Technologies, Validation Process

Clinical Trials, Quality Control, Medical Devices, FDA Code of Federal Regulations.

Biotechnology Technician Certificate, BioHealth College San Jose, CA 2008
Graduated with honaors; top student in class
Relevant Coursework: Biology, Chemistry, Genetics, Bioinformatics, and Advanced Laboratory

Bachelor of Science Chemistry, Universidad Catolica Del Peru
Completed honors research project: Extraction and uses of palm oil fatty acid methyl esters
using GC-MS, analysis and determination with "H NMR spectroscopy

Relevant Skills

- Excellent trouble shooting skills, muliitasking, completing goals on time

- Proficiency in MS Word, Excel, PowerPoint, Basic Perl Programming

- Results-driven work ethic, detail oriented, very good team work and highly organized

- Possess excellent sterile techniques, and experlence of handling mammalian/microbial cells
- Very good hands-on lab skills

- Always willing to learn and be challenged
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Eood is served on what side with what hand? 92 Q/ﬁ 5 = 74’ / *

@ On the left side with the left hand
b} On the left side with the right hand
c) On the right side with the left hand
d) On the right side with the right hand

Prinks are served on what side with what hand?
a) On the left side with the left hand
b} On the left side with the right hand
¢} On the right side with the left hand
(d) On the right side with the right hand

Food and drinks are removed on what side with what hand?
a) On the left side with the left hand

b) On the left side with the right hand

¢} On the right side with the left hand

(d)  On the right side with the right hand

What part of a glass should you handle at all times?

@ The stem

b) The widest part of the glass
c} Thetop

When you are setting a dining rocom how should you set up your tablecloths?
a) Neatly and evenly across the tables
b) The creases should all be going in the same directions
¢} The chairs should be centered and gently touching the table cloth
Q All of the above

If you bring the wrong entrée to a guest what should you do?

a) Go back into the kitchen and patiently wait in line behind the rest of the servers until it’s your turn

b) Inform the guests that you will bring the correct entrée once everyone else in the dinning room is served
¢} Tryto convince the guests to eat what you brought them

@ Go back into the kitchen to the front of the line and inform the expeditor that you need a different entrée

atch the Correct Vocabular

b Scullery

E Queen Mary

& Chaffing Dish
B 6 French Passing

6 _& Russian Service

F Corkscrew
. Traylack

Metal buffet device used to keep food warm by heating it over
warmed water

Style of service where food is prepared or served individually at the
dinner fable to fit the customer’s specific taste {i.e. providing dressing
and pepper for salad or handing out bread to each patron)

Used to hold a large tray on the dining floor

Area for dirty dishware and glasses

Large metal shelving unit for prepared food to be held or for dirty
frays to be stored

@ Used to open bottles of wine

@ Style of dining in which the courses come out one at a time

TEST_Server {rev. 2013.07.31}
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Match the Number to the Correct Vocabulary

I_O__ Napkin _E_ Dinner Fork
_5_6_ Bread Plate and Knife _5_ Tea or Coffee Cup and Saucer
_t_ Name Place Card l Dinner Knife
1Z- Teaspoon 2 _3_ Wine Glass {Red)
_{;’}_ Dessert Fork _ﬂ_ Salad Fork
__6_ Soup Spoon _\_EL Service Plate
5 saladPiate -1 Y wine Glass {White)
L[_ _93& Water Glass
Fill in the Blank
}./ The ufensils are placed ﬂl &- l inch {es) from the edge of the table.

2. Coffee and Tea service should be accompanied by what extras? /Amvgm orel Ume
/3./ Synchreonized service is when: LQ/M. \Qﬁaﬂ Lo Nertsd m\D__c.z;tQu vaczt M M e,

7+ ] : -
/l./ What is generally indicated on the name placard other than the name? \DM—C««:W o M mfﬂf ch mcﬁ,

s

/5./ The Protein on a plate is typically served at what hour on the clock? 3 (0

6. If a guest asks for a specialty dinner (i.e. Gluten-Free or Vegetarian) you shouid do what immediately?

Teet  Tdf wiTeH EW 1o GET 1T READY

all plakes scrved ab i same e,
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1) Foodis served on what side with what hand? .

a)  On the left side with the left hand

b} On the left side with the right hand

c)  Onthe right side with the left hand
@/ On the right side with the right hand

2)  Drinks are served on what side with what hand?
a)  On the left side with the left hand
b)  On the left side with the right hand
€)  On the right side with the left hand
(d)' onthe right side with the right hand

3) Food and drinks are removed on what side with what hang?
(3 Ontheleft side with the feft hand
b)  On the left side with the right hand
. €} Onthe right side with the left hand
d) Onthe right side with the right hand

4) Which side of the plate would you place forks?
(3} On the left with the salad fork on the outside and dinner fork on the inside
b) On the left with the salad fork on the inside and dinner fork on the outside
¢}  On the right with the salad fork on the outside and dinner fork on the inside
- d)  On the right with the salad fork on the inside and dinrer fork an the outside

5)  Which side of the plate would you place knives?
T a) Ontheleft with the blade facing out
b} On the left with the blade facing in
¢} Onthe right with the blade facing out
dl- On the right with the blade facing in

6) [Ifthereis a fork. and spoon at the top of a table setting they are used for which course?
T~ a) Saladand soup
b} Extra if you drop silverware on the fioor
c) Entrée
@ Dessert and coffee .
7)  What s the correct order for glasses (the first glass being closest to the guest)?
a) Water glass, red wine glass and white wine glass
b) White wine glass, red wine glass and water glass

¢l Water glass, white wine glass and red wine glass
6 @L Red wine glass, white wine glass and water glass
8)

What part of a glass shouid you handie at all timas?
C3) The stem '

b) The widest part of the glass

¢) Thetop

8) When you are setting a dining room how should you set up your table cloths?
a) Neatly and evenly across the tables
b) The creases should ail be going in the same directions
€) The chairs should be centered and gently touching the table cloth

Cﬂ/) All of the above :
10} i you bring the wrong entrée to a guest what should you do?
a) Go backinto the kitchen and patiently wait in line behind the rest of the servers until it's your turn
b) Inform the guests that you will bring the correct entrée once everyone else in the dinning room is served

) Try to canvince the Buests to eat what you brought them ]
@_ Go back into the kitchen to the front of the fine and inform the expeditor that you need a different entrée

10
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1) After brewing a pot or kettle of cnffee huw long is the coffee goad for until you need to re-brew?
-al 20 minutes
b) 30 minutes

@ &0 minutes

2) What are the basic ingredients of a Latte?
a} Water, Milk, Espresso
) Milk, Espresso, Foam
¢} Water, Espressa, and Feam

3) When making cup of tea for a customer, how long should you telf the customer to let the tea bags steep?
a} - 2minutes :
b) 4 minutes

@ S minutes

4) When steaming milk for a beverage, what temperature should you stéam the milk to?
a} 120-130 degrees
£B)  150-160 degrees
e} 175-195 degrees
d) 1BD-200 degrees

5) Once an Espresso Shot has been pulied from an Espressa machine, how !ong do you have te mix the shotw;th utherhqmd

hefore the shot goes bad?
a) 5seconds
(b} 10 seconds
¢} 20 seconds
d} 30 seconds

6) in what cauntry is coffee believed to be originated from?

(3} Arabia

b} . Ethiopia
c) England

7} The average cup of coffee contains how much caffeine?:
a} 50-100 mitligrams :

b} 115175 milligrams

‘) 200—300 m_illigr‘ams

B8) Once you have steamed a pltcher of mllk to 165 degrees, you can add more milk and re-steam?

a)\ True
@ False

9) The most important part of brewing coffee is what?
a} The water quality
- (&) The grind of the coffee
€) Theingredients
d) The presentation

" 10) Decaffeinated coffee is 100% caffeine free?
a) True

@ False






