                                                                                   Hassan 
Email Address: Hassan.234718@2freeamail.com 
CAREER OBJECTIVE
Evaluates materials and products to determine if there are any deviations or defects. They work to ensure that the industry standards and specifications are met in the food.
PERSONAL DATA

UAE

Visit Visa

Nationality
     
Egyptian 
Place of Birth       
Cairo 
Birthday
              17, October, 1976
Civil Status
     
Married 
Gender
              Male

Driving License        Light vehicle manual (UAE, 2004)
EDUCATIONAL QUALIFICATIONS
           B.Sc. degree in Higher Institute for Cooperation on Agriculture of the General Division 
Year completed: December 1998
PROFESSIONAL & WORKING EXPERIENCE IN DUBAI
 With Gulf Food Industries California Garden Free Zone Jebel Ali 
 From October 2001 till December 2015
 Lab technician  Production Supervisor & Quality control.

14 years’ Experience with processing Gulf Food Industries
 Right Now chemist with united food Industries Company (As eel UAE Al-Quoz ) 
JOB RESPONSIBILITY:
Meet with other supervisors and inspect facilities for compliance with standards,

Determining  methods to resolve any issues that arise.

They may review customer feedback and respond to

Any complaints. Managers prepare reports on food quality status to relay to owners and

Upper level management and may keep records of all tests and inspections that have Been conducted.    
Knowledgeable about all food safety standards that are customary within the food industry

And  mandated by government regulations. Common standards managers are expected to be

Familiar with include the Hazard Analysis and Critical Control Points (HACCP)

Management system required by the

Food and Drug Administration (FDA) and the standards set by the

Safe Quality Food Institute (SQFI)
Taste, picture, viscosity, PH & the drain weight &drain Wight & chick acidity,
Prepare reports for dry beans & seaming finished goods & finished good & lab incubation for the product
Oil analysis (sun flower, olive oil)
Checking   tomato paste, spices, salt. Sugar, citric acid & Edita  products
Prepare sample for updating product
Manage the autoclave sterilization
Checking the graph paper for the
Total timing of the production , Blanching graph , Cooling graph , Hot water graph , Brain graph, Hygiene , Feeding report check , Retorting report check , Processing Data to adjusting average ,
Prepare production next day,
                          Labeling report check & analysis & saved in archived……etc… …etc……etc…

Checking softness of the beans after blanching 
Checking the net weight for each product 

Handling the average of the quality of the product net weight & drain weight  
Checking seaming of cans and arrange quality control hold 
Checking analysis of processing water and boiler water 
Checking hygiene of cleaning machine  

Train new stuff for hygiene & arranging the work

Checking  stuff hygiene & ISO & HACCP
Checking moisture of the dry beans
Checking safety of stuff by using safety details 

Check the label of each product. Color, nutrition fact, size, quality of the paper 
Checking ware house the cleaning, arranging, 
Pest control house ware, processing factory if it within the standard quality 
Checking our supplier factory to make sure of the quality of the product
Checking packaging of the product & containers for cargo in & outside Dubai

Training
	
	Course name

	1
	CPR AND BASIC FIRST AID CERTIFICATION

	2
	PERSON IN CHARGE LEVEEL 3 TRAINING

	3
	TRAIN THE TRAINER

	4
	FSSC 22000(FOOD SAFETY SYSTEM CERTIFICATION &INTERNAL AUDITOR TRAINING COURSE

	5
	TIME MANAGEMENT COURSE

	6
	IFT SYSTEM IN GFI CALIFORNIA GARDEN

	7
	DALE CARNEGIE TRAINING

	8
	TRAINING SESSION COMPREHENSIVE PEST MANAGEMENT

	9
	TESTING AND INSPECTION OF TIN PLATE

	10
	FOOD MICROBIOLOGY TESTING 

	11
	METHODS OF PHYSICAL AND CHEMICAL ANALYSIS OF WATER

	12
	BASIC  FOOD HYGIENE TRAINING


SKILLS & INTERESTS
 Excellent computer skills: Microsoft, word, excel, power point, internet, Oracle and Printing skills.
 Interest in: walking, exercising, painting, organizing, & hand mad stuff,
PERSONAL ATTRIBUTES
·  Friendly

· Organized 

·  Can interact well with the different people in the organization.
·  A team leader

·  Able to work independently and handle multiple tasks

·  willing to learn

·  likes challenge

·  hardworking

·  Ability to handle work pressure with easy.

