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Objective  
To utilize my skills, experience and knowledge to the maximum in pursuing a professional career with a reputable institution or business setting.

Academic Qualification 
· Master of Sciences In Food Science & Technology from Karachi University in 2008
· Bachelor of Sciences (Honours) in Food Science & Technology from Karachi University in 2007
· Diploma in Food and Beverages Management from Pakistan Institute of Tourism and Hotel Management.(PITHM)
(2007-2008)   

	Training and Certification Courses


· Five days Lead auditors course on Food Safety System Certification (FSSC) 22000 with Technical Standard (TS- 220).
· Internal Auditors Training Course for ISO 9001:2008(QMS) and ISO 22000 (FSMS). 
· Six months Training in Ramada hotel, Food and beverage department, Karachi. Pakistan.
· One day ISO 22000 awareness course

· Awareness of following CIEH (Chartered Institute of Environmental Health) approved, Food Safety courses
· CIEH Level 1 
· CEIH Level 2 
· CIEH Level 3. 
Key Skills 
· Maintenance of ISO 9001:2008

· Implementation of ISO 22000

· Conducting Internal Audit


Conducting Management Review Meetings


Entertaining Certification and Surveillance Audit.


PRP (Pre-Requisite Programs) Planning


HACCP (Hazard Analysis and Critical Control Point)


Product hygiene


Personal hygiene Training


Documentation

	Professional Skills


	Projects 


	Development and implementation of ISO 9001:2008 and ISO 22000 at:


Shan Foods, Processers of wide range Spices &Manufacturer of Sauces, 
Paste & Instant Desert.

Golden Food Industries (GFI), Manufacturers of Sweet Supari & Snack.

Mohammad Saeed Mohammad Hussain (MSMH),Processors of animal casing 
and

Kolson Foods, Manufacturer of Snacks, Biscuits and Pasta.

· Fine Water, Providers of Purified water.

· United Engineers, Manufacturer of raw material for pharmaceutical company.

	Computer skills 
	Proficient in MS office, Internet browsing and other computer software




Professional Experience  


MEHRAN SPICES AND FOOD INDUSTRIES, PAKISTAN: Management Representative & Food Safety Team Leader–October 2011 to until now.
My responsibilities included:  
· Maintenance of ISO 9001:2008. 
· Conducted GAP analysis for the implementation of ISO 22000.
· Implemented Pre-Requisite-Program for the implementation of ISO 22000.
· Work as a Management Representative and food safety team leader and dealt with all the issues related to the integrated management system. 
· Motivate and run the management team to maintain the related documents and records to meet the statutory and regulatory requirements.
· Taken positive and possible measures for the enhancement of food quality and safety.
· Assist the senior managers in any special project or event and as required.
· Responsible to work with the internal and external auditors for carrying out the annual audits performed to check the quality, Food safety and performance of production and other department.  

· Analyse and review documentation on department procedures and work instructions in the designated teams and ensure all current versions are available to ensure compliance with the requirements of the standard. 
· Ensure and implement all systems and Standard Operating Procedures required by Hazard Analysis Critical Control Point - HACCP for food safety.
· Update HACCP in line with operations. 
· Implementation of Operational Pre-Requisite Planning for the integration and improvement of quality and safety of food products.
· Conduct field inspections on all new and existing areas of company facilities for the implementation of PRP and HACCP.
· Conduct quality audits of suppliers and provide audit reports. Review and recommend improvements in the work procedures and Quality Manual. Carry out QMS Performance Measurement and produce and statistical analysis. Conduct spot inspections of departments and provide assessment reports with recommendations
· Work with purchase staff to establish quality requirement from external supplier. 
· Ensure the traceability process-related problems to their root cause in order to devise the best solution.
· Motivate the staff to raise corrective preventive action for the continual improvement and product safety to meet customer requirement.
· Investigate the customer complaint problem and recommend corrective or preventive action to minimize future non-compliance.
· Conduct personal hygiene training for food handlers.

AFEEF PACKAGES PVT. LTD: Worked as a Head of Quality Assurance Department for a period from March 2011 to October 2011
 My responsibilities included
· Monitor the quality control lab operation including testing and documentation to meet the customer requirement.
· Worked on quality and food safety standards (Yum!)  .

· Monitoring the supplier evaluation process through QC lab testing and documentation.
· Preparing and maintaining documentation and records by communicating with different department personnel.

· Motivate my team of Quality assurance and quality control to raise corrective and preventive action report for non-conformance.
· Conduct spot checks at the production section in order to ensure that material and equipments are provided as per standards on schedule.
· Investigate the customer complaint problem and recommend corrective or preventive action to minimize future non-compliance.

· Maintenance of Quality Management System.

· Conducting internal audit.

· Conducting Management review meeting.

· Take positive measures for the continual improvement product quality to meet customer requirement.

· Deal with compliance related issues with the certification body.

· Entertain certification audit.
· Motivate other department’s personnel to close the external audit non-conformance reports raised by the external auditors.

· Communicate with the higher management regarding product related issue and compliance.

SYSTEMS 9000: Worked as a Food Safety Consultant –July 2009 to July2010.
My responsibilities included:  
· Gap Analysis – Process involved in determining, documenting and approving the variance between requirements and current capabilities.


HACCP Implementation. (Hazard Analysis Critical Control Point)

A food safety management system, which concentrates on prevention strategies for known hazards and the risks of them occurring at specific points in the food chain.


ISO Standards Implementation and Documentation.


To ensure that the company is working in accordance with compliance standards, identify weaknesses, and maintain a record of all the current state.



Preparing and maintaining documentation and records by communicating with different department personnel.
· Implementation of ISO 22000 “Food Safety Management System” or FSMS.

·   Inspections – Conduct an overview of the company / product to ensure that all that required standards are being fulfilled, and to identify areas where standardized implementations are required.

ENTER TECH SOLUTIONS: Worked as an Assistant Consultant for a period from Feb to June 2009.
My responsibilities included:  

Providing consultancy for the implementation of Food safety management system and other certifications which are as follows:


ISO 22000 (FSMS)


ISO 9001 (QMS)


HACCP (Hazards Analysis Critical Control Point)


C-TPAT (Customs Trade Partnership Against Terrorism – to ensure that the company, its employees, and the entire productions are not involved in any terrorism activity)


WRAP (World Wide Responsible for Apparel Product)
Ramada Hotel, Karachi.Pakistan:  Trainee for a period of 6 months in Food and beverages section in 2008.
My responsibilities included:

· Monitoring FIFO rules in different stores.
· Restaurant operations.

· Monitoring kitchen hygiene.

· Raw material inspection at the time of receiving.

· Worked as an assistant with chefs.

· Worked in cold kitchen as an assistant.

· Monitoring of waiters and other personnel hygiene and work performance.
Personal details:
Marital Status

: Married 

Nationality

: Pakistani

Visa Status

: Visit Visa, valid till 14th Nov, 2012.
Reference:
To be furnished on request.
