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SAGAR
Food Safety Officer
B. Tech in Food Technology + HACCP ISO 9001
Work Experience- Food Safety in Food Manufacturing & Catering
OBJECTIVE

To work in an organization with a cooperative environment to strive, to develop & harness my capability to the maximum extent for the progress of the organizations and myself.

EDUCATION DETAILS

	B.Tech
	
	Food Technology
	M.P.K.V.
	2014
	70.00%

	
	
	
	RAHURI-INDIA
	
	

	
	
	
	
	
	

	H.S.C.
	
	Science
	PUNE-INDIA
	2010
	54.00%

	Matriculation
	
	General
	PUNE-INDIA
	2008
	60.68%

	
	
	
	
	
	


PROFESSIONAL EXPERIENCE

Palace Hospitality, From Sep 2019 Till Sep 2020.-(Government of Dubai)

Palace Hospitality is catering for the Royal families in Dubai, operating with around 25 kitchens and 700 food handlers.

Working as a Hygiene and food safety officer.

Nov-2018 toTill Sep 2019 REFRESHMENT. Co L.L.C, Al Ain UAE
A company manufacturing Culinary and Beverage Product (Ketchup (PET), Mayonnaise (PET) & Milk Beverages All oil and fat based products manufacturing .

Working as a Quality Line officer.

PARLE INTERNATIONAL, MUMBAI, India
July 2017-Oct 2018

A company manufacturing carbonated soft drinks & Hot fill juice, packaged drinking water.

I am working on TETRA PACK JUICE Lines & JUICE PET LINES, Quality Officer.

· PEPSICO HOLDING PVT LTD At (MUMBAI) Since 14 May 2014 to July 2017
Working as a Quality Control officer.

A company manufacturing carbonated soft drinks & Hot fill mango juice, Aquafina packaged drinking water.

I am working on CSD Glass line, CSD Pet Line, Water Treatment Line (AQUAFINA).
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· BRITANIA PRIVATE LIMITED- (Educational Training)
As a Quality, Hygiene, and production department) Working period- Dec 2013- april-2014.

FOOD SAFETY COURSES

Advance Food hygiene level- 4 (In Food Safety )

HACCP Level-3- Manufacturing & catering. HACCP ISO 9001 awareness.

HACCP Internal Auditing- Training has completed.

PROFESSIONAL RESPONSIBILITIES ACTIVITIES IN CATERING AND MANUFACTURING INDUSTRIES

Lead the team in the implementation of HACCP & ISO system development, monitoring, and documentation of HACCP& ISO systems.

Continuously improve the food safety culture by training the staff in Basic Food Hygiene, HACCP, On the Job training.

Conducting internal audits and Obtain corrective actions taken for the non-conformities during audits.

Ensure that the catering is compliant with HACCP Food Safety Management requirements & ISO standards at all times. Ensuring that the municipality local order/regulations/guidelines are complied with.

Communication between departments about HACCP& ISO implementation and corrective action and follow-up if any corrective action is necessary.

Conduct a monthly back of house food safety inspection and observations recorded and distributed to all relevant departments involved and follow up on all non-conformities highlighted to ensure action is taken in a timely and efficient manner.

Regularly review and refresh the food safety standards of all food handlers within the premises.

Coordinate regular food safety meetings and minutes and document the food safety report.

Carrying out monthly Internal and GMP audits, making an annual training plan and carrying out training as per plan, planning and managing external training, etc.

Best Quality of product and minimum customer complaints through stringent On-line Quality control checks and finished product inspection.
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Documenting all quality procedures, systems, and standards, finding hazards, and corrective action systematically. Learning continuously and upgrading their own abilities setting goalsin consultation with the seniors.

Documenting all quality procedures, systems, and standards, finding hazards, and corrective action systematically. Learning continuously and upgrading their own abilities setting goalsin consultation with the seniors

Developing the skill of sensory evaluation through continuous training.

SUMMARY OF SKILLS AND EXPERIENCE

Assist in developing the HACCP Pre-requisites and to do daily monitoring. Verify CCP monitoring records regularly and advice as required.

Ensure that food-handling staff fully understands food hygiene procedures and practices. Assurance of Good personal hygiene of the workers, best hygiene practices in the unit, and

Minimum Safety requirement for Workers in the Plant. All documentation and daily reporting to the Manager.

Implementation of HACCP & GMP in the production area and Warehouse.

To establish and conduct Training Programs on Food safety systems, Basic courses for staff at all levels.

Manpower management and W/H audit.

COMPUTER KNOWLEDGE

Operating oracle application.

MSCIT completed- Microsoft Word, Microsoft Excel, and Power point.

	PERSONAL PROFILE
	

	Nationality
	: Indian

	Date of Birth
	: 15-03-1993

	Marital Status
	: Single

	Languages Known
	: English, Hindi, and Marathi

	Visa Status
	: Visit Visa

	Driving License
	: UAE Light Vehicle + Own Car

	Email Address
	: sagar-398517@2freemail.com 

	Mobile Number
	: +971504753686

	Reference
	: Mr. Anup P Bhatia, HR Consultant, Gulfjobseeker.com 
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