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OBJECTIVES:

Seeking challenging assignments in Food processing Industry /Health safety and environment /Hospitality Services, with institutions of repute.

SNAP SHOTS

· A competent professional with over 04 years of experience in food & beverage, processing & packaging.  

· Certified Internal auditor for ISO22000 & ISO 9001 (Dubai Municipality Certified)
· Expertise in conducting training on HACCP/GMP/GHP and various other topics.  

· Have gone through surveillance audit for the systems.
· Have well knowledge about Specification of Dates, dried fruits  & Nuts, spices, herbs.

· Have knowledge regarding Hygiene and sanitization procedures

· Certification in HACCP and exposure to HACCP audits.

· Possess excellent interpersonal, communication and organizational skills.

Educational Qualifications:

· Master of Science(M.Sc.) in Microbiology, Bharathiar University, India (2010)
· Bachelor of Science(B.Sc.) in Microbiology, Calicut University, India (2008)
Certifications and Training:

· Certificate course in HACCP (Hazard Analysis Critical control Point) from central institute of fisheries technology, Government of India.

· Training on Microbiological analysis of food and water from CEPC LABORATORY AND TECHNICAL DIVISION, KOLLAM (The Cashew Export Promotion Council of India.
· Project work in BIOPROCESS TECHNOLOGY (Production, Characterization and Application of Keratinase from Feather degrading Bacillus sps) at the department of MICROBIOLOGY, CMS COLLEGE OF SCIENCE AND COMMERCE, Tamilnadu, India.
Career Achievement:



· Developed and implemented specification & Raw Material inspection Sheets for Nuts, Dried fruits, spices, herbs, Dates, Pulses.
Employment Profile:



January'14 till present at GYMA FOOD INDUSTRIES (Bayara), as Senior Quality Controller, Dubai, UAE.

Responsibilities:
· Coordinate & Verify quality staffs daily work and reporting to Quality Manager.
· Expert in the role of supervising online process such as Raw material receiving, processing, packing.
· Provides technical guidance on the purchase of raw materials and equipment’s.
· Standardize and implement testing methods for incoming raw materials, finished products and packaging material in terms of chemical, physical and microbiology aspects.
· Providing prompt Food safety & Food analysis services to support production activities and quality objectives of customer’s requirement.
· Responsible for maintaining specifications and develop an audit system to ensure plant operations are meeting proper specifications.
· Implementing Standard Operation Procedures (SOPs) and Standard Sanitary Operations Procedures(SSOPs).
· Team Member of Conducting internal audits related to food hygiene.
· Lead in implementation &practicing of food safety system like ISO 22000:2005, 9001:2008, Haccp. 
· Conduct supplier approval to list out the approved suppliers.
· Conducting and coordinating training related to food Hygiene & HACCP.
· Enforce and ensure proper plant Sanitation and Good Manufacturing Practices (GMP) by maintaining constant inspections.
· Manage Pest control activities.
· Supervise waste management system.
· Expert knowledge of Food Hygiene & Health rules and regulations to evaluate compliance, measure hazard and risk and recommend corrective action, if required.
· Supervising product fumigation activities.
· KPI report preparation & perform the duties for KPI maintenance.
· Sending supplier NCR on the quality issues of the products supplied.

· Investigate and comment on customer complaints in respect to food hygiene and safety.
· Procurement of hygiene chemicals, protective gears and cleaning accessories for the plant cleaning.
December'11 – January’ 14 at GYMA FOOD INDUSTRIES., as Quality Controller, Dubai, UAE.

Responsibilities:

· Managing the raw material inspection of dates, nuts, dried, spices & herbs.

· Monitoring CCP, OPRP’s quality of the products throughout the production and keeping the records.
· Supervising the dates processing & packing units ( exp: dates coating chocolates, dates stuffed with nuts etc.).
· Monitoring roasting of the Nuts.

· Monitoring grinding of the spices.

· Monitoring the GMP of the production and warehouse.
· Managing the product hold-Release program.

· Monitoring product fumigation activities.

· Make sure the temperature on production & warehouses under control. 

· Conduct master cleaning whenever and wherever required.

· Microbiological testing of food products as per the GSO standard.

· Shelf life analysis of products.

· To make sure all the production on the HACCP standard and verifying.
· Implementing and ensuring the waste management.
· Maintaining High standard of Hygiene.
· Vehicle hygiene Inspection.

· Planning, establishing, implementing and maintaining a variety of occupational health, safety, environmental programs.
· Inspect the proper usage, concentration and storage of the chemicals like detergents and sanitizers in the food handling areas and surfaces.
· Responsible for routine inspection of food premises, accommodation facilities and medical facilities.
May'10-Feb '11 at Vrindavan industries as Quality Controller, Kollam, Kerala, India.

Responsibilities:

· In process quality checking of water during processing and packaging.

· Daily analysis of water samples and Production personals swab.

· Documentation and release of results of the test conducted.
· Detection of Pathogenic microorganisms from water samples by using  different   international standards(FDA, BAM).
· Preparation of media and maintaining the mother and subcultures.
· Perform tests on water, environment to detect harmful microorganisms and to obtain information about sources of pollution and contamination.
· Examine physiological, morphological, and cultural characteristics, using microscope, to identify and classify microorganisms in human, water.
· Possibly supervise the work of a team.
· Know the GLP (Good Laboratory Practice), GMP (Good Manufacturing Practice) 
· Attending External audits.
· External laboratory test reports maintenance.
Computer Skill:
· Excellent in Ms Office, Word, Power point, Excel & Outlook

Personal Details:
     Age & DOB



: 27, 11-09-1987.

    Sex



            : Male.

    Marital Status


: Married
    Nationality



: Indian.

     Driving license


: UAE 
Languages Known


: English, Malayalam, Hindi, Arabic (Write & Read)
DECLARATION
I hereby declare that the above written particulars are true to the best of my knowledge and belief.

