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                                                   QUALITY CONTROLLER/ QUALITY SUPERVISOR


        Objective: 
A highly qualified and experienced professional, with a reputation as a subject matter expert in the areas of food safety and quality  and  hygienic management and R&D. Utilises extensive knowledge of current and international regulations of food safety to ensure full legal and quality compliance across all areas of operation. 

Miscellaneous Skills

· Learn new things to progress and move further in order to increase knowledge and improve work profile. 
· Worked as Lead consultant.
· Focus on continuous improvement of program performance by analysing daily results.

· Good understanding of various hazards.

· Excellent presentations skills.
· Self starter with a clear objective and analytical approach to working at all levels.
· Good communication sklills ( English( expert), Hindi (Intermediate), Arabic).
Key Qualifications:

· Three years of progressive quality and safety assurance experience in the food industry
· Highly skilled in reviewing, maintaining and monitoring quality programs

· In depth knowledge of maintaining quality control tests to ensure customer specifications are met

· Hands on experience in identifying quality control documentation concerns
· Systematically following Internal and External Auditing.
· Well knowledge about working function of Bio separation equipments.
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Summary of Skills:





Developed and implemented various safety processes. 


Administered food safety measures and prepared reports. 


Designed programs and maintained sanitation through facility.


Monitored and developed continuous improvement procedures for processes. 


Performed troubleshoot on all food safety practices.


Profound knowledge of quality standards in manufacturing.


Ability to design presentations for employees 


Designed programs and maintained sanitation through facility.


Provided training to employees as per requirement. 


Provided training on food safety practices. 


Gathered audit results and provided feedback to customers.


Well knowledge about various CCP


Organized several occasions in order to facilitate communication with customers directly in order to gather data.


Providing systematic hygienic practices to employers.


Introduced a level one quality assurance program based on master sanitation 
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Professional  Qualification:





Bachelor of science in Bio technology with Microbiology and Biochemistry  from Kannur University





PUC (Science) from Board of Higher Secondary Education , Kerala.





Professional Summary:





Designation 	:    Hygienic officer 


Company    	:    Galaxy Catering Services and Restaurant


Duration     	:     March 2011 to December  2011


 


 Designation 	:   Quality and R&D  Officer


 Company     	:    JANATHA Dairy


	    Kasaragod, Kerala, India


	Duration       	:    February 2012 to January2014


       


Designation  	:    QA/QC Analyst


Company      	:    Co-operative Hospital


Duration       	:    October 2014 to December 2014   





Additional  Qualification:





Passed Level 2 Food Safety Training Course.


Obtained level 3 Award in HACCP from Highfield Awarding Body for Compliance (HABC).


Qualified British English Language Test ( IELTS).


Certificatre in ‘ Microbial Quality Analysis for Food and Water’ from Central Food Technology Reserch Institute (CFTRI), India.





 Academic Projects:





Customer Perception about Safety Awareness associated with Bottle water 


Identification and Isolation of bacteria associated with wounds. 


Christmassy jam developed by following ISO 9001 to 2008 as a part of new product and development course. 

















