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	PROFESSIONAL SUMMARY

Result-focused, proactive and solution-oriented F&B Quality Assurance professional, offering over 7 years of expertise in the area of safe food handling and distribution.

Key Role in implementation of Food Safety programs; HACCP, FSSC 22000 and BRC, Certified Lead Auditor hasgoodexperience in Food Safety and HygieneAuditing, Proven skills in Training and Development,solid understanding of Personal Hygieneand sanitation. Experienced in developing Quality manuals, SOPs, work instruction related to products and processes

	EXPERIENCE

Quality Assurance Coordinator
Al Islami Foods, Dubai Cooperative Society

📆January-2016- Present[image: image1.png]


Dubai, UAE

· Conducted food safety and hygiene audits in storages, factory, restaurants, outlets and supplier facilities ensuring that all practices meet the company standards and comply with regulations, prepared accurate reports on audit findings and administered corrective/preventive actions where non-conformance might exist

· Developed and updated SOP’s and work instruction manual related to the new product or process as per customer requirements
· Coordinated with the preparation for third-party audits and local authority inspections that are scheduled throughout the year. Participated in our first GSFI-BRC audit(Issue-7) in 2017, we achieved Grade-A, and represented the organization during surveillance audit for HACCP and ISO22000 by the external certification body

· Successfully executed on-site food safety presentations, conducted training programs and coaching sessions regarding potential food safety hazards and personal hygiene to new employees with the help of PP presentation, provided monthly refreshment sessions in GMP, SOP’s, SSOP’s, GHP, HACCP, Potential food safety hazards, and personnel hygiene to all food handlers and carried out performance review

· Contacted, visited and resolved many customer complaints and always ensured that customers leave satisfied, organized investigation, Coordinated root cause analysis and implemented corrective and preventive actions

· Actively Coordinated with Sanitation Supervisorensuring the Master Cleaning Schedule(MCS), Conducted monthly in-house Hygiene inspections and GMP inspections with follow-up to insure all observations were corrected in a timely manner with no carryovers
Accomplishments:
· Certified Lead Auditor; Achieved a 75% improvement in internal and supplier audits, Audited and approved supplier for meat processing
· Team player in GSFI-BRC Issue-7 Implementation; Achieved Grade-A

· Reduced customer complaints to an appreciable level
· Successfully built a well-conscious team of food handlers by providing continuous training and awareness
QC In-charge (HACCP Team Leader)
SFC Bahrain, Kingdom of Bahrain

📆February-2013 to December-2015   [image: image2.png]


Bahrain

· Developed and implemented food safety program and executed the HACCP system in the Plant, Developed CCPs, PRPs and OPRPs through conduct Hazard analysis, Lead and managed HACCP Team, conducted team meetings, set up operational objectives and reviewed periodically
· Provided technical training to the team members on Food Safety Management System(FSMS) and principles of HACCP

· Performed inspection/tests/evaluations for all incoming and outgoing goods (Frozen, Dry &Chilled) and maintained records
· Conducted Municipality inspections on every new consignment and follow up till the consignment release from municipality

· Performed Sensory Evaluations Tests there by bench marking existing products with competitors and thereby improving the product quality and good coordination with production department
· Developed and implemented product recall & traceability mechanisms

· Experienced in the procedure of SFDA product registration, approval and KSA goods import and export process
Accomplishments:
· Effectively implemented ISO 9001 Quality Management System in April 2013; Inspections without Non-Conformance conducted by SGS

· 40% reduction of customer complaints

· HACCP Surveillance audit without NC; Scores above 95% in audits conducted by international buyers and local customers

Quality Controller

FebinFoods Pvt Ltd

📆April 2010 to January 2013       [image: image3.png]


 India

· Reported to QA Manager and responsible for all organoleptic analysis, inspection, sampling and testing of raw material and finished products on a daily basis. Also experienced in sensory evaluation of cooked, blanched and raw products from different varieties of shrimps and squids
· Produced and well maintained allprocessing records and assistedinspections by certification bodies. Developed tools to monitor deficiencies and quickly implemented corrective actions when necessary

· Performed regular monitoring of CCPs and maintaining CCP records

· Competently monitored the cleaning activities and maintained regular coordination with cleaning and sanitation team

· Prepared daily, weekly and monthly QC reports and submitted to QA Manager


	
	EDUCATION/CERTIFICATIONS
BSc Food Technology
Mahatma Gandhi University, India
📆 April 2007 – March 2010
· Specialized in Food Science & Quality Control, main modules included Advanced Food Chemistry and Processing Technology, Food packaging materials and testing, Food preservation technology, Food Safety and Quality Assurance, Sensory evaluation and Food Microbiology
FSSC 22000 Lead Auditor Course

SGS India Limited - 📆 June 2015
· Certified FSSC 22000(ISO22000:2005, ISO/TS 22002-1:2009) Lead Auditor Training Course from SGS international

GSFI-BRC Issue-7
SGS Gulf Limited - 📆 January 2017
· Two days of BRC issue 7 implementation training conducted by SGS Gulf Limited
Application of HACCP System
FSSI International, Cochin - 📆December 2007
· Certified implementation training in Codex General Principles of Food Hygiene and HACCP based Food Safety Management System from Food Safety Solutions International, Cochin-India
PROFESSIONAL TRAINING

· Underwent certified training in Entrepreneurial Development Programs (EDPs) from ministry of MSME, Government of India
· Training in Production & Quality Control of Dairy Products conducted by Dairy Training Centre, Government of Kerala
CORE COMPETENCIES



· Implement Food Safety Program; HACCP, FSSC 22000 & BRC

· Food Safety & Hygiene Audit

· Training & Development

· Pest Control, Personal Hygiene & Sanitation, GMP’s

· Development of Quality Manuals and SOP’s
LANGUAGES

English

Malayalam 

Hindi 

Arabic 

KEY STRENGTHS


IT SKILLS



INTERESTS

Travelling& Photography
PERSONNEL DETAILS
Date of Birth

02/05/1989

Nationality

Indian

Marital status

Single

Visa status

Residence Visa

Dubai Cooperative Society

Driver’s License

Valid UAE Driver’s license

Valid Bahrain Driver’s license
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Multi-tasking





Team Leader& Motivator





Problem Solving Capacity





Communication & Presentation





Organisational Skills





Result Oriented





Strong Analytical Skills





Documentation Skills





Proficient with Adobe PS





Excellent in MS Office





Working knowledge of SAP





Internet & Social media
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