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	    REJMAL
Rejmal.319433@2freemail.com 

        Mobile: Whatsapp +971504753686 / +919979971283
       UAE valid driving license
My Career Objectives:

To work in a fast growing environment that will give me the opportunity to bring out my skills, to enhance my creativity, achieve the goal and the organization’s objectives.



Personal information
	


	Nationality
	
	Indian


	                                 Religion                                                                                         
	
	Islam


	Date of birth
	
	19 December 1988


	Gender / Marital Status
	
	Male /Single


Academic Qualifications

	• Title of Qualification Awarded
	
	M.Sc Food Science and Technology

	• College
	                                 
	DGMMES  Mampad college

	                    • University
	
	The  university of Calicut 

	                         • Period  
	
	2009-2011


	• Title of Qualification Awarded
	
	B.Sc Food Technology

	• College
	                                 
	DGMMES Mampad college

	• University
	
	The University of Calicut

	                                 • Period
	
	2006-2009



Training Attended
	                         • Professional Developments & Certifications 

	
	· NEBOSH IGC (Result waiting) at TUV Nord, Dubai.
· Level 4 (HABC) Award in Advanced Food Safety, Aman integrated solutions, Abudhabi, U.A.E .
· Level 3 (HACCP) Award in Advanced HACCP implementation, Indocert, Cochin, Kerala.
· ISO 22000:2005 FSMS  Training course at  Aman integrated solutions, Abudhabi, U.A.E .

	 Computer Skill
	
	Excellent Command in Windows XP, Office programs (Word, Excel, Power points etc), Outlook and Surfing Internet...


Work Experience
	1.Name and address of       

                        Organization  

Post held
• Job Tasks        
· Period
	
	PROCAT CATERING SERVICES, L.L.C

An ISO 9000 and HACCP certified company
Dubai Investment Park, Dubai

UAE.

HSE Officer 
· Implement the Health and safety culture within the organization through time framed actions.
· Develop self, and maintain Hygiene Policies in relevant field at all times.
· Advice and support site management and supervisory personnel on online issues.
· Reporting and investigation of Accidents, Damages, Environmental Loss and Near Miss. 
· Active and Reactive monitoring of sites.
· Carry out investigations according to the nature of incidents/ accidents and submitting report to the Senior Operations Manager.
· Conducting Employee training and awareness programs to improve the safety culture in the organization.

· Carry out risk assessment of the work which going to carry out and adopt effective control measures.

· Inspects food preparation and food service premises for conformance with prescribed standards of sanitation, palatability, appearance, and nutritional quality.

· Qualified in Communication Skills, Decision Making, and Problem Solving and Time Management.

· Developing annual quality audit programs with respect to documentation management and procedures.
· Coordinate the Operation Manager, Client HSE department and other key personnel and ensure adequate coverage for the fire, accidents, environmental pollution and other emergency situation.

· Attend all HSE meetings called by the client’s representative at site and in town office.

· Carry out routine HSE Inspection, prepare reports with recommendation, corrective action, and target dates and follow up on the close outs.

· Providing all necessary safety training about Food Safety, HACCP, Fire Fighting Techniques, SOP Kitchen Equipments, SOP Maintenance Equipments, SOP House Keeping, First Aid, Heat Stress, Waste Management, Manual Handling, Electric Safety, Environmental Safety, Emergency Preparedness & Response, Etc.
· Compliance with this HSE plan by all employees.

October 2016 onwards 




  II. 
	       1.Name and address of       

                        Organization 
	
	SONA GROUP OF COMPANIES,

An ISO 22000 and HACCP certified company
Mowaihat Industrial area, Ajman
UAE.
Quality Assurance Officer 

	        Post held
	
	

	• Job Tasks 
· Period                        
	
	· Conduct on line quality checks to ensure products conform to the product specifications.

· Perform analytical testing as required to determine compliance of raw materials and finished products against specification.

· Responsible for entering and following-up non-conformances and ensure that corrective action takes place.
· Conducts routine checking for all running machines, validating operators work and the checklist to maintain conformance to quality control requirement.
· Establishes corrective and preventive actions for all Quality incidents and complaints.

· Ensure that all the delivered products are quality assured/inspected (if necessary) to meet customer requirements.

· Creates and maintains quality manuals, procedures, HACCP, ISO and other relevant documentation
· Physio-chemical and microbial analysis of customer complaint samples to provide assistance in root cause analysis 

· Review the results obtained and recommend actions for the improvement of the quality system 
· Maintain and update quality system through analysis, auditing and administration. 
       DEC 2013 to Aug 2016




  III.
	       1.Name and address of       

                        Organization  


	
	FOOD MANUFACTURING  GROUP,

An ISO 22000 and HACCP certified company
Industrial city, Phase 5, Jeddah, 
Saudi Arabia
Quality Controller (QC)  

	        Post held
	
	

	       • Job Tasks 
                         
	
	· Supervises the Line Quality Assurance and control activities in the sites.
· Chemical & microbial analysis of all our products like Tomato ketchup, Tomato paste, Hot sauce, Vinegar(artificial & natural), varieties of Jams , Pizza & Pasta etc.

· Analysis of raw and packaging materials, Verify the Quality compliance of RM/PM suppliers.
· Assure to record the SOP checklist for every product run.
· Ensures the implementation of HACCP, GMP, and ISO 22000, initiate HACCP program for new lines or products, conduct quality and hygiene awareness training for staffs.

· Manage the laboratory functions and ensure effective, timely and efficient performances and analysis to maintaining company specifications and objectives.

· Maintain and update quality system through analysis, auditing and administration. 

Dec 2011 to Nov 2013   


	· Period
	
	

	
	


LANGUAGES KNOWN

	•  Read
	
	English, Hindi, Arabic & Malayalam

	•  Write
	      
	English, Hindi, Arabic & Malayalam

	• Speak
	
	English, Hindi, Arabic  & Malayalam


References available on the request 
Declaration

I hereby declare that the above written particulars are true to the best of my knowledge and belief
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