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Objective 

To work with a renowned company that will provide me an excellent work culture where I will be able to apply and utilize the knowledge and skills acquired throughout my life. I would also like to add value to the organization and to contribute to reach the heights.
Work Experience:
Designation: QHSE Officer 
(National Catering Company in Arabic Construction Company (ACC), Under ADCO at Present)

Responsibilities:

· Plans and conducts periodic inspection (plans directed by AMAN) of assigned location/s in terms of QHSE standards of NCC covering all activities.
· Identifies weakness and deficiencies of location in terms of QHSE management and IMS implementations. Takes timely corrective actions in coordination with location management/s. 

· Reports AMAN in changes and updates requiring to IMS.
· Monitor day to day activities in the location/s in terms QHSE practices. Ensure employees perform according to IMS procedures and ensure that are complying with NCC IMS standards
· Assists location/s management in implementing NCC IMS, recommended correctives actions etc. Attends all onsite QHSE meetings with clients by representing AMAN (NCC QHSE Division). Recommendations, follow ups and ensures implementation of corrective action.

· Supervises day to day activities on site in terms of QHSE (NCC IMS) and takes corrective actions as necessary and reports to AMAN and location/s management. 

· Support location management by providing consultation, implementation assistance, attending inspections and audits and providing corrective actions, updating location/s management with changes to IMS and law.
· Ensures emergency procedures and teams are communicated with all employees, emergency equipment are ready to use conditions, all warnings, signage emergency plans, contacts are displayed in location.  Ensures equipment are well maintained, inspected and adequately provided.

· Follow ups on all pending action from regulatory body inspections, client’s inspections, onsite inspections, and monthly inspections, internal and external audits till complete close out.
· Monitor all utility related actions (Gas, Water, Electricity and Waste Water).
· Organizes the personal workspace to minimize the likelihood of an accident or other unsafe situation.

National Corporation Tourism and Hotels (NCT&H) in GASCO ASAB-From Nov 2015 to Nov 2016
Designation: QHSE Officer 
Responsibilities:

· In charge of giving induction (Company and Site specific) to all staffs of National corporation of tourism and hotels and sub-contractors (UAE)

· Adequate HSE supervision & Safe operation of equipment’s.
· Conduct statutory inspections and audits of premises to ensure compliance with food safety
· Ensuring laboratory sampling by third party is carried out as per schedule.
· Preparing weekly, monthly internal audit reports along with corrective actions taken
· Preparing corrective action reports of external audits (TUV SUD, TUV Nord, ADNOC)
· Implementing and following HACCP system

· Ensure that the food is handled, prepared, stored and transported in a satisfactory manner

· Ensure that the HACCP team is fully updated on all HACCP related issues

· Trainings on food safety, sanitization, food poisoning general and Personal hygiene and Health and safety awareness for all staffs.
· Monitoring and verification of CCP’s in the site.
· Registering, Investigating and Reporting near miss, incident and accident cases

· Preparing Monthly HSE performance, statistics and Waste manifest reports.
· Conducting TBT by adopting “No Blame Policy” and Safety awareness 
· Monitoring and handling staff FHC, health and medical reports.

· Inspection of FIRST AID BOXES and Fire Extinguisher Fire Hose Reel.
Obaid Al Qubaisi General Contracting and Transportation
Designation: Hygiene and Safety officer
(Handling activities related to hygiene and safety for ADCO Project, from 2014 to 2015)
Duties and Responsibilities: 

· Daily food safety inspections of central kitchen facility to ensure food safety compliance as per ADCO procedure manual VO- 10 part 35 catering services.
· Ensuring Good Hygiene practices are in place within kitchen and camp facilities.

· Weekly inspection of pantries to ensure food safety safe guards are in place and addressing to any food safety related issue highlighted by clients for effective corrective action.
· Ensuring calibration of equipment’s is in place and coordinating with maintenance department for due calibration of equipment’s on appropriate date.
· Developing action plans for food safety inspections and audits carried out by ADCO 

· Monitoring medical updates, vaccination schedules of catering food handlers.

· Monitoring food, water, air quality analysis on quarterly basis and ensuring compliance is in place.

· Ensuring all pre-requisite programs are full adhered on daily basis.

· Conduct Tool Box Talk weekly once, before start of work.

· Supervising the activities and safety violations noted and then action taken for

· Reduce safety violations.

· Maintained Material safety Data Sheet.

· Accident Reporting & Investigation.

· Taking care of safety, Health, Equipment and Environment.
· Personal Protecting equipment checking (PPE)
· Arranging & participating the Monthly HSE-Meetings at site level.

· Submitting Monthly Records of HSE Plan Activities to the HSE Manager at Site.

Metro Cash & Carry India Pvt Ltd. 2011 T0  2014.
Designation: Safety Consultant 
(FMCG Beverages in Buying & Merchandising) And Administrative work)
Responsibilities:
· Daily monitoring of food safety and quality of beverages.
· Providing inspection reports on daily basis to the line manager.
· Ensuring calibration of equipment’s are in place and coordinating with maintenance department for due calibration of equipment’s on appropriate date.

· Ensuring laboratory sampling of beverages is carried out for daily batches received and following up for any non-conformity.
· Developing corrective action plans for internal and external audits and inspections for quality and safety of products.
Trainings and Certifications:

· FOOD SAFETY LEVEL 4

· HACCP LEVEL 3
· NEBOSH INTERNATIONAL GENERAL CERTIFICATION-ASPIRE MIDDLE EAST (Awaiting for the result)
· IOSH
· FIRE FIGHTING
· BASIC FIRST AID
· H2S AWARENESS COMPETENCY

Education: 

BACHELOR OF Computer Science  

Acharya Institute of Technology, (Bangalore University)
HIGHER SECONDARY PART II (Medical)           
​​​Govt. Hr Sec School Pulwama, (JKBOSE)
SECONDARY SCHOOL EXAMINATION 
M.M.E.T Pulwama, (JKBOSE)

Computer Skills:

· Basic Computer Knowledge and Internet

· Microsoft Office (Word/ Power point/Excel)

· Operating Systems: Windows 98/XP/Vista/Windows 7
Personal Information: 

Name:                            Oyais 
D.O.B:                           28-11-1987.  
Gender:                         Male.
Marital Status:               Unmarried.
Nationality:                    Indian

Languages Known:       English and Hindi. 
Declaration:
I hereby declare that all the information’s given above are true to the best of my knowledge
Date:  2017
Place: Abu Dhabi                                                                                               Oyais 

