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Key experience: HSEQ / Hygiene Officer/Quality Controller(Microbiologist)

PRÉCIS

· Associated as Hygiene/HSEQ Officer with ADNH Compass ME For ADMA ,ADGAS and ZADCO project
· Associated as Hygiene/HSEQ Officer with for eLITE RASTURANT MANAGEMENT COMPANY
· A result oriented professional with 8 years’ experience in Catering / Hotel & Pharmaceutical Companies.

· Good experience in Food Safety Management System & Occupational Health Safety management System.

· Good experience in Environmental Management System by using Trim Trax Implementation

· An effective communicator with exceptional relationship management skills with ability to relate people at any level of business.

· Good Experience in Microbial Analysis, Water analysis & Environmental Monitoring

· Masters in Microbiology & HACCP Intermediate, Advance Hygiene for Food safety ,ISO 2200-2005 Lead Auditor  Training

PROFICIENCY FORTE
Hygiene / Health, Safety & Environment 
· Implementation of Food Management system/HACCP in Catering /Restaurant ADNOC COP
· Responsible for monitoring HACCP Standards.

· Responsible for ISO certification for the company. 

· Monitor all aspects of HSE policy and HSE manual with strict adherence to the client requirements. 
· Setting the HSE objectives & Targets for the Catering Operation. 

· To monitor and fulfil the training needs of company with respect to HSE/Hygiene. 

· Promoting employee’s participation in HSE by motivating them.

· Conducting Accident & Incident Investigations, Root Cause Analysis.  

· Conduct fire drills 

· Manage Safety violations, HSE award program.

· Conduct HSE meetings & HACCP Meeting

· Perform Risk assessment and hazard analysis for all jobs as per the client requirements.

· Prepare HSE performance & statistics of company.

· To follow up near miss /suggestions scheme.
CAREER RECITAL 
Abu Dhabi National Hotels Compass ME LLC
June 2014 - till date as HSEQ/Hygiene Officer with ADNH Compass for 
ADMA,ADGAS Project Das Island (January  2015 till date)
ZADCO North Island Project. (June 2014-January-2015)
· Implementation of HACCP and IMS and ADNOC COP in the Operations.

· Reporting to HSEQ Sector Support Manager

· Ensure that all the company's HSE requirements as detailed in the Health, Safety & Environmental        Management System (Essential Safety)occupational Health and safety are implemented and maintained

· Maintaining TRIM TRAX and Waste Segregation in Kitchen/Production areas.

· Conduct pre-opening risk assessments in terms of Essential Safety, Health Act Compliance, HACCP requirements, as well as ADNH Compass ME standards.
· Daily monitoring and documentation of the food safety and HSE performance.

· Maintenance and updating of the IMS system and related documents.

· Conducting HACCP and HSE Meetings.

· Conduct Tool Box talks on hygiene and safety topics.

· Conduct refresher trainings to the staff on a regular basis and maintain records.

· Attend operational meetings and follow up of the issues raised.

· Organize management review meetings and HACCP team meetings and prepare minutes.

       Carrying out of internal audits and inspections.

· Initiate corrective and preventive actions, follow up and closing out in time.

· Organizing staff motivational programs & Organizing of Hygiene and Safety Campaigns Monitors the biological testing program-for food contact surfaces, staff, bought-in product and finished product and verify reports 
· Investigate and report on accidents, near misses, fatalities and work related injuries
· To carry out OHS activities (to follow up medical case and fitness certificate)
Elite Restaurant Management Company
March2010 –May2014 as HSEQ/Hygiene Officer, Quality controller with Elite Restaurant Management Company
Role

· Implementation of HACCP and IMS in the Operation

· Develop and introduce new initiatives pertaining to hygiene and safety measures / procedures and accountable for achieving the same

· Auditing the food manufacturing operations for both good hygiene practices, Food safety and work safety

· Implementation of HACCP Plan and HSE Plan, HSE policy, Food safety policy , IMS policy, through effective Documentation and proper follow up

· Develop and implement EHS policies and procedures in line with the EHS Manager and Client requirements

· Ensure that all equipments are well maintained and replaced when required

· Ensure implementation of all aspects of Quality Control, EHS and S.O.P in accordance with the guidelines from EHS Manager and Divisional Manager

· Conducting Training for Production Supervisors on HACCP Procedures and CCPs.

· Train the Staffs for Food safety and EFST Training ,Health and safety EnviorementalTraining and Safe working Practices[Work Safety, emergency response, Fire emergency response-Fire suppression system(Range Guard),Fire Blanket, Break the glass and pull hose from reel system for Fire fighting(Angus Fire)-Emergency response preparedness 

· Food safety Implementation(ISO 2200-2005) as food safety lead auditor

       In production unit                                           

· Documentation & Record keeping for Auditing and inspection purposes. Manages documentation and records relating to HACCP/FSMS procedures
· Monitors the biological testing program-for food contact surfaces, staff, bought-in product and finished product and verify reports
· Liaise with Regulatory Authorities and external Auditing organizations.
· Liaise with the stewarding ,Engineering and Housekeeping departments regarding cleanliness, Pest control and  maintenance issues and Preventive maintenance programme

· Reports to management on issues relating to food safety ,quality, HSE  and legal compliance
Bescoat Pharmaceutical Company
October’ 2006 –June 2010 as Quality Controller (Microbiologist), Bescoat Pharmaceutical Company, India
Role 
· Equipment qualification, IQ, OQ, PQ

· Microbial limit tests (MLT)

· Bio burden of Raw materials and finished products, intermediates and raw materials as per BP

· Stability study

· Cleaning validation, personnel monitoring, finger dab method validation, surface swab & surface swab validation, garment swab & contact plates

· Sterilization, Antibiotic Sensitivity test, Air Borne Particle count

· Water System validation

· Beta lactam contamination studies

· Assay of antibiotic and vitamins by cup plate and by turbidometric method

· Environmental monitoring of Aseptic and Non-septic areas settle plate method, Air samplingCfu analysis of water like raw water, purified water & WFI With respect to microbiological parameters as per USP

       Pour plate method

Trainings attended

	Course
	Organised by/ Conducted by

	1 
	Advance Hygiene Food Safety(level-4)
	High field, UK, Abu Dhabi

	2 
	Intermediate HACCP(level3)
	High field, UK, Abu Dhabi

	3 
	ISO 2200-2005 Food Safety Management System  Lead Auditor
	BSI (IRCA APPROVED)

	4 
	IMS Internal Auditor(ISO9001-2008,ISO14001-2004&OSHAS18001-2007)
	TUV Nord UAE

	5 
	HACCP Training General Concepts
	CIEFT Cochin .India

	6 
	Basic HSE Induction
	ADNH Compass me Abu Dhabi

	7 
	Essential Food Safety
	RMK Experts, Abu Dhabi 

	8 
	HACCP work shop code of practice
	ADFCA  Abu Dhabi

	9 
	TIBOSIET Training
	ETSDC Abu Dhabi

	10 
	H2S Training
	 ETSDC Abu Dhabi

	11 
	Abu Dhabi Occupational Health and safety Practitioners Course
	QUDORT (Abu Dhabi Health and Safety Centre)


QUALIFICATIONS

2006 MSc Microbiology, Al Ameen College, Bangalore University, India 




2003
BSc Microbiology, KSR College, Periyar University, India

2000
Pre Degree in Biology, Calicut University, India

1998
SSLC, Board of public Exam, Kerala, India

2003
 MS OFFICE in BLET Educational Trust
2015          Pursuing NEBOSH IGC

PERSONAL DOSSIER
Date of Birth


:
4th May 1983

Nationality


:
Indian

Marital Status


:
Married

Languages Known 

:
English, Malayalam, Hindi, Tamil & Arabic.

Driving License
                       :          UAE & India  

