Professional Objective
Microbiology / Diagnostic Food Labs / Food Inspection and Chemical tests
Executive Credentials:
I have over 6 years of experience in Food & Water laboratory. Having good hands on basic techniques in Microbiology and Molecular Biology which includes including plating, staining, and chromatographic techniques. Proficient in Excel, Word, and PowerPoint, and have a proven track record working with Municipal food control unit.
Underwent Training & Seminars: 
2015
uncertainty course (DAC) 

June-2015(5 days) 
Iso 17025-2006 awareness and internal auditing  certificate –LR

March-2015                                                      Food sampling Techniques-SGS
March-2015                                            Food safety workshop-SGS
May 2014                                               Workshop of Hana co. about nanotechnology
	April 2014
	Food and Beverage Rapid test workshop

	17 December 2012
	Internal auditing workshop.

	2012
	ICDL Certified

	25-29 December 2011
	Work Pressure management work shop.

	27 FEB 2011
	Microbiological Sampling and Testing in Food Safety Management.

	28-29 FEB 2011
	4th Dubai International Food Safety Conference (DIFSC).

	
	

	13-16 FEB 2011
	ISO 9001.

	17-18 March / 2009 Abu Dhabi (ADFCA)
	Rapid methods in the microbiology analysis.

	Feb /2009
	4th Dubai International Food Safety Conference (DIFSC).

	Nov 2008 Dubai
	Rapid methods in the microbiology analysis (RAPID Machine).

	2009
	HANA company which was talked about Rapid Method Of Analysis.

	Jan-June 2005
	Training in Pepsi factory in Sudan: Quality control section.


Education Qualifications:
Master of Food Sciences - Faculty of Engineering and Technology.
Gezira University – Sudan 2007.
Diploma in English and advanced communication skills.
British Council -Sudan – 2005.
Bachelor Degree (HONOURS) in agricultural Sciences.
Gezira University, Sudan-2004
Core Competencies
♦ Laboratory instrumentation and equipment.       ♦ Water chemical analysis.
♦ Quality Control Management.                            ♦ Standard laboratory procedures to sample analysis.                                   ♦ Computerized analysis systems                         ♦ Cross-Cultural Work Environments

♦ Chemical testing techniques.                             ♦ Effective oral and written communication
♦ Safety and hazardous analysis                           ♦ liaising with customers, suppliers and research/scientific staff.
Work Experiences Profile
FUJIARAH Municipality – FOOD Control Laboratory - UAE

           
JUNE 2009 to date
Head of Microbiology unit 
Responsibilities & Duties:

· Manage the laboratory and liaising with Municipality officials to provide periodical reports.   
· Provide technical direction to laboratory staff.

· Establishes program goals, policies, analytical procedures, methods, and guidelines.
· Receiving and analyzing Sample according to the Gulf standard.

· Testing for samples (pathogen) like salmonella, Listeria, Vibirio and others with their confirmation test.

· Water analysis (coliform-pseudomonas) sealer technology.
· Handling Vidas technology, reviews quality control data and authorizes release of laboratory reports.
FUJIARAH Municipality – FOOD Control Laboratory - UAE

           

JUNE 2008 to JUNE 2009
Chemistry Analyst - Microbiology Analyst
Responsibilities & Duties:
Examinations for food samples chemically & physically such as determination the (fitness, nutrition values, antibiotics contamination, & presence of food additives): 

· Test food samples manually and by instruments like:

· HPLC (UV & Florence Detector).

· FTNIR for different testing (MPA).

· Milko-scan.

· IR Moisture-Balance.

· Digital And manual Titration.

· pH Meter.

· Paper Chromatography Technique.

· Furnace Muffle.

· Preparation of standards with a deferent kinds of Concentration Unites (ppm, ppb, molar, %( w/w), %( w/v).  

· Interpreted results and give recommendation about 

· Decision- making based on International, Gulf & U.A.E Standards. 
· Competency in Standard Methods for Water and Wastewater Analyses.
Medani food Industries Co. Ltd. PEPSI – SUDAN 

           

FEB - AUGUST 2005
Trainee 
Responsibilities & Duties:
Responsible for assuring quality standards for company’s products, and Handling microbiology testing, checking and improving quality control procedures, addressing issues of safety and quality
Technical skills, additional courses & Languages spoken: 
Proficient in the use of: MS Office-2000 (Word / Excel / PowerPoint /Access).
· Windows operating system.
· Intermediate English Language courses including (Grammar exposition, intensive listening, dialogue
· Good knowledge of computerized laboratory equipment.
· Internet using and applications.
· ICDL Certified.

· General secretariat of Municipality in the Chemistry Team of the UAE food laboratories.

· Driving license 

Personal Details

Nationality
: Sudanese           
Date of Birth
: April .1981
Marital status   :  Married with 3 Sons.
Languages
: Fluent English / Arabic   written & spoken  
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