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	Senior Management Professional

Sales Manager (FMCG) / Quality & Production Manager

	Strategic, Result-proven, and Gulf experience management professional equipped with 13+ years record of delivering key significant contributions towards companies’ continued business growth within the Multinational & FMCG industry (Almarai Food Company, KSA). Manifest broad management and outstanding knowledge in directing the whole gamut encompassing Food Technical Sales Manager, Site Quality and R&D Manager, Senior Team Manager in (Quality Assurance-Central Processing Plants and Western Bakery), Team Manager, Laboratory Supervisor & Raw Materials Handler and Dairy Technologist. Demonstrated expertise in Operations, Quality Management, and Manufacturing & Production of FMCG products. Vast exposure in executing operations under contract conditions and ensuring AIB, ISO 22000 Quality Compliance, Planning & Project Execution, Testing & Inspection ensuring cost as well as time effectiveness. Successfully administered the commissioning activities (Laboratory) & New Product Development projects, maintenance of machinery, implementing process enhancement and quality control techniques. Business astute with sound commercial acumen utilized in developing effective business plans. Expertise in implementing plans & annual turnaround with a key focus on optimum utilization of manpower & materials. Keenly interested to work within the FMCG industry or any progressive enterprise to share gained experience, skills, and expertise.



	STRENGTHS & SKILLS

	

	· Accomplished Lead Auditor (ISO & AIBI) certifications 
· Knowledgeable of advance HACCP & ISO 22000 
· Skilled in New Plant setup and commissioning 
· Result Oriented and Lean Management skills
· Excellent Negotiator, Motivator & Team Builder
· Exposure in Multinational Retailer & Supermarket
· Leading AIB Auditor for CPP1, CPP2, Western Bakery  and Blow Molding Plants
	· Operations, Production, QA-QC & Technical Sales Mngt.
· Policies Implementation/Training & Development skills 
· Adept with MS Office, ETQ, Q-Pulse, SAP and CRM skills
· Exemplary Analytical and Problem-solving skills
· Profit Maximization and Revenue Achievement skills
· Result-driven, Divergent and Out of the Box Thinking
· ACE Lean Six Sigma Yellow Belt Trained- DMAIC projects contributed to reduce defects, improve efficiencies and optimized existing processes.



	EDUCATIONAL QUALIFICATION

	· Bachelor's Degree in Dairy Technology (includes complete Foods-Beverages)              2004 – 2008 
National Dairy Research Institute, Karnal (Haryana)

	


	CAREER SNAPSHOT



· Food Technical Sales Manager – MEFI (Middle East Food Ingredients), KSA
            Feb 2020 – Present


Dec 2017 – May 2018
· Site Quality and R&D Manager – Al Faris Food Industries Ltd. KSA

            Jun 2018 – Dec 2019

· Senior Team Manager (Quality Assurance-Central Processing Plants)

            Oct 2014 – Apr 2018 

Almarai Company, Riyadh (KSA)
· Team Manager – Quality Assurance (Central Processing Plant)


            Nov 2012 – Oct 2014
Almarai Company, Riyadh (KSA)

· Laboratory Supervisor & Raw Materials Handler – Almarai Co., Riyadh (KSA)
            Nov 2010 – Oct 2012

· Dairy Technologist (Laboratory) – Almarai Company, Riyadh (KSA)

            Nov 2008 – Nov 2010
	KEY ACHIEVEMENTS


	· Accomplished Lead Auditor (ISO & AIBI) certifications with 13+ years of experience in Operations, Quality Management, Manufacturing and Production, Food Technical Sales Manager, Site Quality and R&D Manager, Senior Team Manager in (Quality Assurance-Central Processing Plants), Team Manager, Laboratory Supervisor & Raw Materials Handler and Dairy Technologist.
· Vast experience in the production and quality goals of vinegar (natural and artificial), mayonnaise, molasses, ketchup, hot sauces, pizza sauce, etc.

· Possessed outstanding knowledge on a vast range of Cheese, UHT & Fresh Juices and Milk, recipes, ingredients, process and value engineering across a range of products especially Processed Cheeses, Feta Cheese, UHT Milks, Yoghurts, Desserts, Juices (22variants-Fresh & UHT) and other beverages.
· Spearheaded in executing various sales projects initiatives to meet the customer needs & lead the cost engineering in their recipes without quality decline.

· Propitiously identified the root cause of phage separation in multiple Juices and fixed it with the help of the production and TRD team.

· Played a significant role to develop various new product developments throughout 13+ years of working experience within FMCG industry. Received an award with most technical employee of CPP2 Laboratory in 2012.
· Successfully managed ISO external audits and worked as HACCP coordinators for 5 years.

· Attained an Award of Honour from GM of Dynamix Dairy (Powder Plant) on project completion.
· Instrumental in resolving various challenging issues in cheese products like phage issues in Recombined cheese, texture issues in Feta cheese, black particles, and blue particles in various processed cheese from ingredients.

· Key personal in more than 300 major plant modifications, alternate vendors’ development from the initial Hazard Analysis to the final approvals.
· An active member of various SKUs development and launched successfully (e.g. Retail and Bulk Feta cheese, RMS RCC, Vegetable Oil Recipes in processed cheese, etc.).
AREAS OF EXPERTISE

Food Technical Sales Management 
· Provide leadership and direction to ensure that within the function people are kept safe, engaged, and focused in order to deliver products to the required specifications, legislation, and customer standards by promoting a safety culture across the business. 
· Provide Technical support for production trials and delivery of innovation projects.
· Keep abreast of all relevant legislation and where applicable, implement new legislation.
· Ensure the operational process and productions of finished goods are appropriately controlled, via HACCP, to ensure compliance with food safety and customer standards.
· Ensure that technical governance is in place to deliver audit compliance with respect to internal, external, legal, and customer requirements. 
· Facilitate and take ownership of non-conformances from the process, customer specifications, and customer complaints, including investigation and resolution.

· Monitor departmental KPI's and develop a quality culture to ensure targets are achieved and standards and continuously improved. Direct and lead during audits and site visits.

· Work closely with Supply Chain / Marketing / Operations etc with the introduction of new raw materials, packaging materials, and products. Delivery of KPI targets and management reports.
· Accountable for the production and management of internal and external specifications.
· Develop robust VACCP (Vulnerability Assessment Critical Control Point) and TACCP (Threat Assessment Critical Control Point) systems. Cost-effective and technically robust delivery of NPD (new product development) & EPD (Environmental Product Declaration) projects.
Health & Safety Management
· Monitor the effectiveness of the H&S policy, recommend changes, and ensure practices that are potentially hazardous are brought to Management’s attention. Continually maintain, develop and improve safety standards. 

· Work closely with all departments in developing an engaged workforce putting H&S first.
· Support the business and effectively communicate the measuring and monitoring performance against the Site H&S KPIs.

· Facilitate the implementation of policies and procedures which help reduce risk and support a positive Health & Safety culture.

· Keep abreast of any changes or updates to relevant legislation and industry guidance/best practice.
Quality Management  
· Manage the day-to-day activities relevant to Quality and Product Safety, coordinating activities required to meet Company, Plant, Stakeholder, and regulatory quality standards.

· Ensure compliance with specific external and internal standards including BRC, ISO 9001.

· Understand the needs and expectations of our stakeholders regarding product safety, legality, and quality, ensuring these expectations are a core part of the quality and product safety management system.

· Ensure the internal audit schedule is kept fully updated and all recommendations and NCR’s (non-conformance reports) are relayed back to the relevant business areas.

· Effectively investigate and process complaints, managing the process for any corrective and preventative action. Ensure the site is always at ‘Audit Ready’ status.
· Develop and maintain quality and food safety metrics and report for both internal and external purposes including complaints, internal NCR’s, in-house rejects, customer returns, and cost of all errors and waste.

· Identify training needs along with Line Managers to meet quality and food safety requirements and deliver or coordinate internal training where appropriate.

· Represent the Quality Department within the Site Leadership Team, playing a full part in the delivery of the site strategy & budget. Develop a culture of compliance and continuous improvement across the site.

· Continuously develop own knowledge on best practices, networking with colleagues throughout the organization and by keeping abreast of industry and legislative developments.
Production Management
· Participate in the QRMP audit and assist in the development of procedures and corrective actions.
· Oversee and lead the implementation of the QRMP (Quality Risk Management Process) system and operational standards as outlined in the plant accountability list.
· Adhere to quality standards to ensure product quality and Food Safety by following Good Manufacturing Practices (GMP’s) standard operating procedures (SOP’s) and specifications.
· Prepare departmental costs and variances with regard to productivity- short and long-range planning- labor scheduling- product scheduling- raw materials- packaging supplies- product weights- sanitation and housekeeping. Monitor and update all area practices and policies for compliance.
· Organize and facilitate production line activities to ensure conformance to establish requirements regarding quality- safety- employee- relations- productivity and cost scheduled volume outputs.
· Work with Product Development- Suppliers- Engineering- Quality- and Factory Employees in finding innovative ways to improve the Quality and productivity of our Products.

· Support Employee involvement in Safety- Analytical Problem Solving- Project Planning- Vendor and Customer Relations- fostering a Team atmosphere.

· Ensure effective communication across functions & with employees- vendors and government regulators

· Implement safety measures for accident prevention through monthly departmental safety meetings and working with salaried Supervisors to ensure hourly employee compliance.
· Report on quality defect issues & help determine necessary corrective actions to eliminate repetitive failures.

	

	PROVEN JOB ROLE


Food Technical Sales Manager – MEFI (Middle East Food Ingredients), KSA 
· Developed sales to existing and new accounts in the area with the aim of achieving company sales targets and maximizing profitability.

· Responsible for new sales opportunities and identifying new potential customers. Gathered Knowledge of food ingredient competitor's products, pricing, and quality.

· Followed up with customers on all technical development projects related to existing food product applications or new product development by actively communicating with technical staff and organizing factory visits and onsite product trials.

· Developed regular contacts with customer's commercial and technical staff. Follow market trends and update the customers’ accordingly.
Site Quality and R&D Manager – Al Faris Food Industries Ltd. KSA
· Provided assistance to the technical team in the new product development like pomegranate molasses, low-fat mayonnaise, ketchup, etc., producer of condiments and sauces to be awarded this prestigious quality certification in the Middle East.

· Assisted the team to achieve the production and quality goals of vinegar (natural and artificial), mayonnaise, molasses, ketchup, hot sauces, pizza sauce, etc. during the years of working.

· Worked with the team to achieve the best scores in the internal and external ISO audits.
Senior Team Manager (Quality Assurance-Central Processing Plants) Almarai Co., Riyadh (KSA)
· Supported the TRD preparation & execution of accurate product specifications for new & existing products.

· Supervised ingredients declaration for new and existing products and ensure compliance to SASO (Saudi Arabian Standard Organisation standards.  

· Conducted the TRD trials in the manufacturing unit on the big scale after the pilot plant trials' approval to ensure that it matches with resource. 

· Synchronized with all departments on a broad range of TRD activities such as trial product release, analysis of samples, sharing of laboratory facilities and resources, quality investigations, quality systems, product specification issues, sensory evaluations, and attendance at monthly factory quality reviews. 

· Engaged in the advancement of Central laboratory supervisors includes TRD Trial samples.

· Directed risk assessments within the Manufacturing and Corporate (includes TRD department).

· Managed the entire quality activities at the site and assigned QC, QA & QS managers whenever required.

· Responsible for development, implementation, maintenance, and validation of plant HACCP Program and Program/Procedure related to Food safety and quality.

· Oversaw the certification related to the consistency of product quality through enforcing Good Manufacturing Practice Systems (GMPs).

· Ensured Food Safety through Hazard Analysis & Critical Control Points (HACCP), HARA, and Audits.

· Maintained documents as required by the SQA related activities at the site, assisting laboratory in achieving the FTR, validation of held products, and disposition decision provided.
Team Manager – Quality Assurance (Central Processing Plant) Almarai Co., Riyadh (KSA)

· Played a key role in conducting Hazard Analysis & Critical Control Points (HACCP) audits to validate and verify product CCP’s & OPRP’s & its processes.
· Effectively plan the corrective and preventive actions (CAPA) for continuous departmental improvement through CPM reduction, GMP, Hygiene, investigations for stakeholder complaints and internal issues.
· Delivered credits, Service PR, RDD for non-conforming products by using SAP.
Laboratory Supervisor & Raw Materials Handler – Almarai Co., Riyadh (KSA)
· Assisted TRD & Manufacturing department in developing products from initial concept up to production including scale-up, ingredient selection, shelf life testing, cost savings, process improvement, and troubleshooting.

· Interacted with purchasing, production, quality, engineering, and vendors. Performed analytical studies to assist major developmental projects.

· Prepared proposals & reports where advanced technical knowledge of flavours & ingredients are required.

· Worked with internal & external suppliers to develop alternate suppliers or processes. Adhered to food standards to facilitate continuous improvement. 

· Reviewed products and programs submitted by potential suppliers. Completed shelf life study of the developed products & review.

· Responsible for label and artwork design of packaging materials as per the legal regulations.

· Administered all the sampling plan reviewers of raw and finished products of Cheese, UHT, and Fresh Plants of Almarai.
Dairy Technologist (Laboratory) – Almarai Company, Riyadh (KSA)

· Operated on for Ingredient sampling, testing and release protocol, and revisions of Laboratory testing procedures and SOPs’.
· Administered the Laboratory Release Protocol in the SAP system to operate on the Quality management system. 

· Managed the cultures related protocols with care to meet Quality, Hygiene, and Food Safety standards.
· Worked with central procurement to get approval for artwork and specifications in Q-Pulse for new packaging materials. 

· Formulated quality documentation and reports by collecting and summarizing information and trends including failed processes, stability studies, corrective actions, and revalidations.
	IT SKILLS



· Proficient in MS Office, ETQ & Q-Pulse, SAP for Ingredients (R3, LES, QA 32 & QAM) & SAP Portals.
	PERSONAL DETAILS




Nationality
:
Indian
Date of Birth
:
14th March 1985
Marital Status
:
Married
Languages
:
English, Arabic and Hindi
Driving License
:
KSA Driving License
Visa Status
:
Employment Visa (KSA)
E-mail Address
:
naveen-402123@2freemail.com 
	REFERENCE
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Mr. Anup P Bhatia, HR Marketing & IT Consultant 
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Subscribe GulfJobSeeker YouTube Channel to Watch Video CVs https://www.youtube.com/c/GulfjobseekerCVDatabase/ 
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