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	PROFESSIONAL SYNOPSIS
	· Performance driven professional bringing sufficient experience in managing entire process operations, focusing on maximizing customer satisfaction and process compliance to achieve maximum efficiency.
· Competent in handling the day to day administration of the entire plant by coordinating with various departments and the management, developing necessary infrastructure, effective utilization of resources and implementation of cost reduction initiatives.
· Expertise at identifying and eliminating operational deficiencies and business deficient areas towards bottom line improvement and top line growth.
· Adept at designing and implementing quality control systems and procedures to minimize rejections and achieve highest quality standards.
· Highly motivated, positive, committed and goal-oriented, with a high level of flexibility and resourcefulness. 
· Effective communicator and team leader with strong analytical, problem solving & organizational abilities.



	
	

	EDUCATION & COMPETENCE


	Academic Qualification

· M.Sc (Food Technology), 
International Food Technological Training Centre,
       CFTRI ,University of  Mysore, India  Year of Passing - 1991 
       Division - First Class
The Central Food Technological Research Institute at Mysore has been in the forefront of Indian food processing scene striving to meet the ever increasing food and nutritional demands of the population and technological requirements of the Food Industries with firm academic linkages. 
Electives Subjects- :

Plantation Products and Flavor Technology.

Meat Fish Poultry Products.

Food Thermal Processing 

Food Microbiology.

Food Chemical Analysis

Packaging Technology 
· B.Sc. (Dairy Technology), Dairy Science College
National Dairy Research Institute, Karnal ,Year of Passing 1989, 
Division-I= First Class

 Trainings
· ISO 9001 ,Internal auditor Quality Management system from BVQI and  Integrated Management system training from Johnson Diversey. 
· Wheat Milling course by Canadian International Grains Institute. 

Competencies
The skills acquired at the Premier Education center has enabled me to contribute positively in various department viz.  Production, Quality assurance, Product development in different Food Industries such as Sugar Confectionery, Biscuits, Snacks, Pasta and Dairy processing.

Quality Assurance

· Designing and modifying the various processes to include quality control and testing in the production cycle and ensure compliance with G.M.P, product and process control, HACCP to produce products, which are safe, legal and consistent in quality.
· Working with Cross functional teams like R&D, quality control and production to eliminate roadblocks that may affect quality requirements.
· Conduct surveillance audits to assure that suppliers have effective process control, rigorous product acceptance standards and robust quality systems. 
· Conducting suitable analysis for rejections & suggest improvements in the production process & materials used for reducing the rejection rate.
· Analyzing the quality concerns, identifying root causes, finalizing & implementing correction action plans.

New Product Development

· Analyzing market trends / demands, other products available for developing new products.
· Interface with functional heads and Sales departments, to arrive at the correct product mix, estimate resource / raw material requirements, fix process parameters and conduct trials.
· Modify the product mix and process parameters as required and plan its full fledged production.

Team Management

· Creating and sustaining a dynamic environment that fosters development opportunities and motivates high performance amongst team members.
· Provide leadership for the subordinates, mentoring of performing staff and ensure all staff are adequately trained and utilized.
· Prudent disciplined and self-motivated with excellent interpersonal, communication and organizational skills.
Planning and Production

· Preparing production plans & schedules, arranging resources to ensure achievement of targets as per budgeted parameters. 
· Developing new processes for production optimization, yield improvement and formulating guidelines for the sequencing of manufacturing activities on the shop floor.
· Establishing process parameters for production of new products in the existing setup and utilizing available resources.
· Preparing SOP’s, manuals & work instructions for production operations for the unit for facilitating decision making. 



	
	        

	CAREER SUMMARY
	Omani Euro Food Industries  SAOG

Technical Manager

June 2015  onwards

Reporting to General Manager

Omani Euro Foods manufactures Cereals   based infant weaning foods under Mothers Choice Brand .The product range comprises Roller dried  powder based on Wheat/ Rice with Milk ,Vegetables ,Fruits ,Nutritional Drinks   based powder ,Baby teething biscuits and Cereal baby foods for Multinational brands. The products are exported to Middle east and African countries.
The job responsibilities include controlling the processing conditions,   maintain stringent  quality control parameters and  regular monitoring to meet ISO 22000 requirement  and improving the product range. 
Dandy Company Limited, Doha Qatar

Production Manager

January  2014 –January 2015
Reporting to General Manager

Dandy Company produces wide range of milk products.
Production Manager in Dandy Company Ltd. Doha, Qatar. Spearheading the Processing of Yoghurt, Drinking Yoghurt, Flavored drink etc. 
Demonstrated excellence in handling the operation with improved productivity.
Zad Holdings Company, Doha Qatar

November 2006 to  December  2014

Manager Quality Management Systems

Reporting to CEO.
Production Manager (Pasta and Biscuit Plant)

Reporting to General Manager
ZAD Holding company has varied interest in Flour Milling, Bakery, Pasta, Frozen Foods, and Detergents. 
Significant contributions.
· Lead role in writing Integrated Management System (IMS) Quality Manual for Pasta plant. Implemented the IMS ISO (9001, ISO 22000(HACCP) Systems and Procedures to meet the compliance with the system requirement.
· Reviewed and updated the Quality manual of Bakery, Flour mill, Bakery, Pasta, Frozen Foods, and Detergents. Conducted internal process audits and process reviews for ensuring strict adherence to the process systems as per defined guidelines.

· Launch new brand of Pasta products.Increased productivity and reduced processing losses in Pasta plant.

· Monitor & improve OEE of all production lines by making sure availability of all required resources and fixing all operational constraints.
· Develop and ensure implementation on quality management system, GMP, Safety and Hygiene standards.
National Biscuit Industries Ltd, Muscat (Nabil)
Quality Control Incharge, Nov 1995 – Sep 2006

Reporting to Plant Manager
Nabil is engaged in manufacturing and marketing of Biscuits, Cream Biscuits, Crackers, Wafers and Snacks to G. C. C. countries and South Africa.
Significant contributions

· Developed new product formulations, for Biscuits, Wafers and flavored extruded Snacks and Fried Pellets for Local Market.
· Developed new products for Australia, Canada and USA, based on the market analysis and demand.

· Developed the Quality Control System leading to ISO 9001 accreditation. Implemented up gradation of the quality system. 
· Co-ordination with Government regulatory agency for resolving Quality matters.

· Setting up of Quality Control laboratory. 

· Independently handling the production operations.


Sweets of Oman, Muscat
Production In-charge, Feb 1994 – Oct 1995

Reporting to  General Manager
· Involved in improvement of product range by developing new products in sugar boiled confectionery and chocolate enrobed product and  improve productivity on the shop floor.
· Responsible for quality control and  maintain product quality .
Parry’s Confectionery Ltd., Chennai, India

Food Technologist, Nov 1991 – Jan 1994
Significant contributions

· Developed new   confectionery products like Coconut Punch
· Involved in setting of Product Development Centre in Chennai.



	
	

	PERSONAL DETAILS
	Date of Birth    - 9th Aug 1968
Marital Status  - Married

	
	


