PIYUSH 
C/o-Mobile: +971-501685421  |  Email: piyush.376830@2freemail.com 
PROFESSIONAL SUMMATION


Dynamic professional with over 15 years of experience within Food Industry in Quality Assurance & Systems, Food Safety, Food Regulation & Technical Support, Product Innovation & Development, Occupational Health & Safety within FMCG industry. Currently associated with IFFCO as Quality Manager and reporting to CEO. 
KEY SKILLS
Product Portfolio

· Dairy & dairy products such as Fermented products, Butter, Cheese products, Fresh Juices, UHT Juices, Tomato Ketchup, Culinary Sauces, Mayonnaise, Fruit based sauces.
Food Safety & Quality Management

· RSPH(UK) Level 4 HACCP Certified Professional
· BSI Certified Food safety Auditor(FSSC 22000:2005) & QMS Auditor (ISO 9001)
· Six Sigma Green Belt Certification

· Food Safety Prevention Controls Implementation

· Customer’s QMS Requirements (McDonald’s, YUM(KFC) , Burger King, Kraft Heinz, Mondelez, General Mills, Emirates Flight Catering)
· Laboratory(QC) Management

Product Development Management

· NPD Process development, Line Trials and Plant commissioning

· Vendor development, Audits & management (Fruits, Tomato Paste, Vegetable dices)

· McDonald’s Sensory Trained Professional

Management Skills & Others

· Resource development, Management and Calibration
· IOSH Certified Health & Safety Co-ordinator
· Change management
EMPLOYMENT HISTORY
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Designation
:
Quality Manager (Culinary & Beverage Division)
Duration
:
October 2013 – Present
Reportees
:
26 (QA, QC and Sanitation Functions)

Products
:
Tomato Ketchup, Mayonnaise, Salad dressings, Milk, Fruit Juices (Long Life) 
                                        & Creams
ACHIEVEMENTS:

· Developed NPD Process, implemented NPD line trials and evaluation of these trials for successful launch of NPD.

· Implemented six sigma tools such as VOC, Pareto analysis, poke yoke to improve the performance of the processes in manufacturing.

· Reduced COPQ (Cost of Poor Quality) from 1.6 Million Dhms in 2015 to 600 K Dirhams and reduced it by further to 400 K Dirhams in 2017.
· Closely worked with UAE Municipality for Regulatory approvals, labels approvals and food safety requirements.

· Development of Sensory team and evaluation of NPD products for sensory evaluation for successful launch.

· Implemented Change management protocols (Recipe, Specifications, Artworks, projects and process controls) to build effective processes and better output for production.

· Implemented successfully the customer Quality requirements such as McDonald’s SQMS, Kraft Heinz QRMP, General Mills, YUM QSA & FSA standards, Burger King Standards and Emirates Flight Catering(Food Point) standards to supply the developed products.

· Brought the McDonald’s Audit score from 85% to 96% and make the company as GRADE A supplier for McDonald’s.
· Food Safety improvement projects such as installation of in-line metal detectors, X-ray machines, Vision systems and bar code readers, to avoid any food safety risk in the final products

· Handled successfully Quality Control lab/ Laboratory Management to provide key deliverables to internal customers and external customers
· Resource Scheduling, development and management.
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Designation
:
Sr. Quality Assurance Auditor (Suppliers & Co-packers)
Duration
:
May 2011 – September 2013 
Reportees
:
04
ACHIEVEMENTS:

· Vendor auditing, development, approval process management for all incoming raw materials, packaging materials, chemicals.

· External Warehouse management and approval
· Developed Various Fruits Suppliers – Mango, Guava, Tomatoes, Pineapples and other suppliers such as chocolate, soyabean oil.
· Travelled successfully round the globe (South East Asia, Middle East, Africa and Europe) to perform Supplier Audits and ensure the incoming raw materials meet the agreed specification & regulatory requirements.
· Handled successfully customer audits from US Army, Mc Donald’s and Supreme foods.

· Successfully reviewed the requirements of IRAQ food authorities and developed the system for COA management for exports to IRAQ.



Organization
:
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Duration
:
January 2004 – March 2011
Designations
:            Continual Improvement/QA Manager                    November 09 – March 11



Corporate Quality Systems manager                       October 08 – October 09




Sr. Team Manager (Hygienist)                                   January 08 – October 08




Team Manager (Quality Systems)                            December 05 – December07



Team Leader (Co-packers & Ingredients)               January 04 – November 05
Reportees        :            14 (10 Dairy Technologists, 2 Office clerks, 2 Helpers)

Product mix
: 
Fruit Juices, UHT Flavored Milk, Fresh Milk, Yoghurt, Drinking yoghurt, 

Processed cheeses, Shredded mozzarella, butter and butter ghee
Achievements:

· Implemented ISO 22000:2005(Food Safety management system) in the company.

· Management representative for external audits (ISO 9001:2008, ISO 22000:2005 and customer(US Army) audits for the company

· Implemented HACCP validation and verification programs & pre-requisite programs for yoghurt (set, stirred, layered, drinking), fresh milk, desserts and cream products.
· Reduced the Complaints per million pieces (CPM) for fresh juices & UHT products from 3.0 to 1.5 CPM.

· Resolved the defect of pink & brown spots due to propioniobacterium in RCC and cheddar cheese.

· Resolved the leaking problem in Shredded Mozzarella packs from 2.0 % to 0.1% for 200 gms and 5% to 0.5% for 1 Kg packs. 

· Resolved the defect of blower due to Yeast & Mold contamination in fresh apple juice.
· Implemented lean manufacturing tools like Cost of Quality, poke-yoke, employee suggestion schemes and  QC tools – histograms, pareto analysis & Cause & effect diagrams
· Introduced Change management protocols for new projects and modifications within the plant.

· Developed Internal Auditors for the company by identification of competent employees and training them on ISO 9001:2008 Quality Management systems and GMP (Good Manufacturing Practices).
· Implemented PATHOGEN MANAGEMENT protocols to reduce cross micro contamination.

· Undertaken training for all level of management on ISO management systems (ISO 22000:2005, ISO 9001:2008, Documentation software (Q-Pulse) and GMP) and also on quality control tools.

· Improved health and safety system for quality department and received health & safety award for the first time for quality department.


Organization
:
Sumul Dairy, India (Union of AMUL)
Designation
:
Executive Officer –Production.
Duration
:
Nov’02 - Nov’03 (1 Year)
Reportees        :            40-50 Employees (12 Permanent & rest were contract employees)
ACHEIVEMENTS:

· Raised the production Output 10 tones/day to 15 tones/day with same man power and existing resources

· Brought market milk pouches leakages brought down from 0.36 % to 0.08 –0.1%

· Increased the flavor of butter ghee by introducing the seeding method.

· Built a good team to manage the floor operations.
· Performed successful SGA (Small Group activities) and KAIZEN work in the plant for continual improvement in the Company.

ACADEMIC QUALIFICATION

B.Tech (Dairy Technology), Gujarat Agriculture University, SMC College of Dairy Science, Anand, India, 2002 with 6.3 /10.00
Courses attended: Dairy and Food Technology, Quality Assurance, Dairy Microbiology, 



        Dairy Chemistry, Food Engineering, Dairy Business Management, Statistics
Computer Skills:  SAP (Production module), Oracle, Ms Office, Administrator for Q-pulse (QMS software)
PERSONAL DETAILS

Date of Birth

:
6th November, 1980
Languages

:
English, Hindi, Gujarati, Arabic (beginner)
Marital Status

:
Married
Children

:
02[image: image4.png]



