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To get contact details of this candidates

Submit request through Feedback Link

http://www.gulfjobseeker.com/feedback/submit_fb.php
Seeking a Senior Managerial Assignment in Hospitality, Catering or Food Production Industry in Food Safety & Hygiene /HACCP, Health Safety, Environment Safety and Quality System Implementation, Monitoring, Training, Auditing, Quality Assurance Position or a responsible role in QA Laboratory.

SUMMARY
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 A Seasoned professional with 7 years of cross cultural experience in Food Safety Management System, Hygiene, Environment Health & Safety, Quality Assurance/Management implementation, Auditing, Inspection & Training.
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 Expertise in Quality and Food safety systems include HACCP,ISO 22K,GMP,Food Allergens, Facility Hygiene, Equipment Calibration, Laboratory Techniques, Training & Audit Management, Skilled in designing and communicating effective fod control programmes to meet consumer, regulatory and operational needs.

CAREER SCAN
The Leela Kempinski Hotels and Resorts
ISO 22000, ISO 14001 certified  five star luxury resorts

HHSQ Manager (Health Hygiene Safety and Quality .from Feb 2013 - Present) – Reporting to General Manager of the Hotel.
A leading chain of  luxury hotels in India, were recognized for setting the benchmark for all others to emulate in India. Also a member of Global Hotel Alliance headquartered in Geneva,
Switzerland. Recognized as the Best Eco -Friendly Five-Star Deluxe hotel India.
· CORE RESPONSIBILITIES 
· Design, implementation, application, documentation, record drafting, verification of HACCP/ISO 22000 (Food Safety Management system) and ISO 14001(Environment Management System) 
· Ensure compliance to food safety, food hygiene and HACCP standards with reference to 
Codex Alimentarius principles of food hygiene.
· Food hygiene and HACCP and Environmental Safety training to work force,core team members and the Vendors. 





Develop and implement annual tailor made training calendar as per requirement. Liaison with external bodies for consulting and certifications.
· Liaison  with  external  accredited  laboratories  for  food  analysis  for  chemical  and 
	
	microbiological  parameters and ensure results within limits.
	

	
	Ensure proper and timely corrective actions to be implemented and verification activities.
	

	
	
	


· Conduct regular Food Safety & Hygiene, PRP, GMP, Vendor evaluation,EMS,Energy audits including environmental factors like design and facilities, personal hygiene standards, training, waste and sewage disposal, waste water treatment, water quality analysis, waste management etc. 
· FSMS and EMS manual preparation, standard requirements, reference standards, design, 
implementation, application and verification.
· Conduct internal audits covering the PRPs, facilities, work flow, hygiene standards, CCP 
identification,  adequacy, monitoring,  corrective action, record keeping and verification
· Coordinate with the system requirements of ISO (9001, 14001 and 22000) 
· Addressing environmental issues with route cause analysis (waste management, disposal) 
and implementing corrective actions as part of environmental awareness.
· Microbiological analysis of variety of food products and product release using the latest validated methods such as AOAC, BAM USFDA, APHA and ISO. 
· Analysis of water and ice for potability as per WHO /APHA/EU standards specified in 98/83/EC. 
Accuro Specialist Support Services, Dubai (Feb 2012 – Feb 2013)
HACCP, ISO 22000, ISO 14001, ISO 9001 & OHSAS 18001 Certified Unit.
Hygiene, Safety and Environment Officer – Reporting to COO
UAE-based regional provider of specialist world -class, cost-efficient food and support services. Skilled and dedicated teams work in the healthcare, corporate and offshore sectors.
·  CORE RESPONSIBILITIES 
· Responsible for maintaining high standards of food hygiene. Implemented IMS Certification 
· which includes HACCP, ISO22000, ISO 14001, ISO 9001 and OHSAS 18001.  
· Ensuring  high  standards  of  food  quality  and  safety  from  point  of  purchase  to  meal 
	
	
	preparation, cooking and service. 
	

	
	  Responsible to conducting food safety & hygiene inspections in various food service outlets
	

	
	
	

	
	
	of the company like Hospitals, Hotels, Schools, Petro chemical industries and labour camps
	

	
	
	etc. 
	

	
	  Responsible to answer the queries from Customers, auditors, municipality inspectors etc. in
	

	
	
	

	
	
	
	
	

	
	
	
	Conduct.issues a thorough investigation and responsible for the implementation of food safety
	

	
	
	Ensure that the customer is provided with an exceptional product by exceptional team members in
	


terms of service and flexibility.
· Sanitation & Hygiene Information Drive. Propose and maintain standards in all work areas, stores, receiving and disposal areas to adhere at all times to required hygiene standards. 
· Responsible for effective and efficient maintenance of records related to the unit’s sanitation and hygiene efforts/program. 
· In consultation with the top management and outlet managers, is responsible for an efficient, effective and documented preventive maintenance program for all equipment which pertains to the 
	
	preservation of food materials (Fridge & Freezers), food processors, and all other equipment used
	

	
	that are involved in the preparation of food.
	

	
	  Conduct  workplace  ergonomic  evaluations  and assist  with corrective  actions  including
	

	
	workstation modifications and equipment design criteria. 
	

	
	  Able to inspect, adjust and verified the accuracy of temperature gauges for conformance to
	

	
	
	

	
	specifications internally as well as with external agency . 
	

	
	  Review  and make  necessary changes on the  IMS  Manual.  Keep track of  all manuals
	


· distributed in the outlets. 
· Responsible to plan and prepare monthly training calendar and effective training to the employees related to Food hygiene & EHS.  
Emirates Flight Catering, Dubai International Airport. (August 09 – January 2012) Food Safety Assistant-Reporting to Vice president of Food Safety Dept.
Part of Emirates Airline, One of the largest In -flight catering unit in the World with more than 8,500 employees and over 175,000 meals per day. Five stars awarded for Health and safety.
· CORE RESPONSIBILITES 
· Responsible to ensure the Food safety and hygiene from the raw material purchase to final product on-board service.  
· Ensuring compliance with Airline standards.  
  Responsible to coordinate with the Managers to comply with the Food safety and hygiene. 
· Responsible to identify the risky and unhealthy practices that cause food safety issues to customer in a shift and to implement corrective actions to control/prevent such practices with the help of top management.  
· Responsible to arrange the Food, water and ice samples and monitoring the disinfection levels of potable water.  
· Monitoring the dishwashing machine’s temperature is adequate and effective cleaning of the airline catering equipments. 
· Monitoring and verifying the food handlers personal hygiene and hand washing.  
· Regular food safety and hygiene compliance checks.  
· Responsible to monitor the pest control activities in the unit.  
· Monitoring and recording the time and temperature of product from the point of purchase to on-board service. 
· To provide Food safety training on the shop floor. 
Casino Air caterers and Flight Services, India (August 2008 – August 2009) Quality Controller Executive – Reporting to Head of QA Dept.
Part of Casino group of hotels, Leading flight catering unit in South India, A HACCP certified Flight catering company.
· CORE RESPONSIBILITES 
· Advising standards to improve food quality and hygiene to meet the customer’s requirement and satisfaction. 
  Establishing and Monitoring of All Critical Control Points of Food Safety.
· Ensure compliance with the regulations, licensing conditions and codes of practice relating to In-flight food businesses. 
 Conduct Microbiological  Analysis of raw materials, finished products and sanitary samples.
· To monitor the health condition of food handlers and to arrange medical examination and responsible to issue the health certificates from the Govt. health authorities. 
· Assisting the Airline auditors and comply with the various airline standards. 
· Approval and monitoring of pest control services. 
· Responsible to provide in-house training for the food handlers standardizing with customer choices. 
· To carryout regular laboratory tests for TPC, Mould, yeast, E.Coli, Coliforms, Staphylococcus, Streptococcus, Salmonella, Vibrio cholerae, & Enterobacteriaceae in Food Products, water, ice, sanitary and environmental samples and the detection of food adulterants. 
	
	TRAINING AND CERTIFICATIONS

	
	

	
	Diploma in Food Safety – Alison Food Safety (97% scoring),US

	
	Food Hygiene Person In charge – TSI Quality services, Dubai.

	
	ISO 22000 – Bureau Veritas Certifications, India

	
	Food hygiene Royal Environmental Health Institute of Scotland – Emirates Flight catering, Dubai.

	 HACCP Awareness – CAFS, Cochin

	
	Instrumental Analysis of Food toxins and pesticide residues– CEPC, India (HPLC, GCMS, GC,

	
	AAS, Moisture analyser, Spectrophotometer and pH meter)

	
	Bio-diversity and Conservation – Environmental and health safety issues in ship-breaking Industry


· Current Trends in Advanced Microbiological Research – Nehru Arts and Science College,India 
· HPLC,SOPs and Bio analytical techniques – Karpagam University. 

PROJECTS UNDERGONE
· MSc Project - Anti-microbial and Antioxidant properties of Cashew Kernel testa at CEPC,India. 
· BSc Project - Bio-analytical techniques at Rajiv Gandhi research centre for Biotechnology Tvm. 

PUBLICATIONS AND VOLUNTEER
· Published a Hand book named “IS YOUR FOOD SAFE” for the new employees at The Leela Kempinski Goa. 
· Volunteer and Organizer for the World Hand washing Day programme (promoted by WHO) – Arranging seminars and campaign to increase the awareness among the staff about the importance of Hand washing with soap and disease prevention. 
HONOURS AND AWARDS
BEST SHIFT REPORTER – EMIRATES FLIGHT CATERING (Ref: EKFC/HYG/APPR/10) ABOVE EXPECATATION PERFORMANCE – ACCURO SPECIALIST SUPPORT SERVICES
BEST ENVIRONMENTAL PRACTICES - THE WORLD ENVIRONMENT DAY PROGRAMME
2013 “THINK EAT SAVE” BY ENVIRONMENTAL MINISTER GOA.
BEST CREATIVITY FOR GUEST ATTRACTION – THE LEELA KEMPINSKI GOA 2014 BEST CREATIVITY FOR GUEST ATTRACTION – THE LEELA KEMPINSKI GOA 2015

ACADEMIC DETAILS
Master degree in Biochemistry from Karpagam Arts and Science College, Coimbatore with an average of 74.0 %( Bharathiar University). 
Bachelor degree in Biochemistry from T.K.M college of Arts and Science, Kollam with an average of 76.8 %( Kerala University). 
Medical Laboratory Technology Passed with an average of 83.9 %( VHSE).  SSLC with an average of 68.0 %( Kerala State Board).

COMPUTER SKILLS
MS Office – Excel, Power point presentation, Report maker, Data Analyser

OTHER SKILLS
	Ability to make quick decisions.
	Good communication, presentation and interpersonal

	
	skills.

	
	

	A high energy, self-starter to take a project or
	Facilitator in the team, keeping the group on task and

	issue from start to completion.
	tracking its progress.

	
	

	Creative thinker
	Cost control skills

	
	

	Meeting the budgets
	Profit making

	
	

	
	



DRIVING LICENSE
UAE Driving License – Valid 
Indian Driving License – Valid 
	
	PERSONAL PROFILE

	
	

	Date of Birth
	20th May 1985

	Gender
	Male

	Marital Status
	Married

	Languages
	English, Hindi, Malayalam and Tamil.


