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SUMMARY
Enthusiastic detail-oriented Quality Assurance/Food Safety/Sanitation professional with an extensive experience & in-depth knowledge, ranging from laboratory analysis to total program management at the department head level.  Demonstrated interpersonal and leadership abilities and thorough planning, innovation, quality system development & deployment have led to a successful track record of contributions.  

Proven Expertise:

· SQF 

· Safety
· TQM
· cGMPS

· GLPs

· HACCP

· SPC

· QMS
· Validation 
· Sanitary sampling

· ISO 17025
· Project Management

______________________________________________________________________
PROFESSIONAL EXPERIENCE
      Food Safety Consulting, Training and Testing LLC, Dayton, OH
                       January 2009 to September 2009
January 2013 to Present

President and Owner

Providing Food Safety consultation and training to food industry in sectors of Dairy, Juice, Ingredients, Infant Formula, Snacks, Meat and Poultry, Canning and functional ingredients, to enhance quality systems and preparation for internal, external and regulatory Food Safety audits.
Silliker Inc.

An Independent Auditor




         April 2013-Present

GMP auditing for various food sectors in food industry, including Food processing facilities, cold storage, warehouses and distributions centers.  Audits include customer specific audits, i.e.  SUBWAY, COSTCO, BUGER KING, … to name a few.  Also, in process of certification for SQF auditing, expected date of receiving certification:  October 2013.
Kellogg Company, Cincinnati, OH
                               March 2010 - January 2013
Leader in Cereal and Snack food
Quality & Food Safety Manager

Overall responsibility for Quality, Food Safety and Sanitation departments in largest Kellogg manufacturing site in Cincinnati, OH by providing leadership and expertise to develop, enhance and strategic planning for the site’s enhancement in all three above areas while keeping employees safe.  Collaborating with all functional team members to establish better practices through-out facility.  Developing, executing and deploying new programs in all departments and providing new or enhanced training programs to ensure success and sustainability.  Driving the changes in the facility to ensure compliance with regulatory guidelines for Food Safety.  
Birds Eye Foods Inc., Rochester, New York
          September 2009 - February 2010
Leader in frozen vegetables, fruit pie fillings

Director of Quality Systems

Under the authority of the Vice President Quality Systems, providing leadership and directive quality systems support to facility and quality systems managers.  Identifying areas of improvements for effort in Ensuring Birds Eye Foods’ facility quality systems are robust, and working to fulfill Birds Eye Foods Food Safety, Sanitation and Quality Policy.  Developed Quality Systems Manual procedures and work instructions as standards of practice and working with close relationship to deploy them to facilities in support of Birds Eye Foods preventative food safety, sanitation and quality control strategy.  Collaborating with other directors, and other managers to ensure quality and food safety plans are appropriate, implemented and effective. Directing operational controls and continuous improvement processes within the Birds Eye Foods facilities to ensure sustaining brand protection.
· Initiating programs to ensure food safety, sanitation and quality plans are appropriately documented, validated, and verified (assesses risk, sets preventive controls).
· Initiating developing and prioritizing, in concert with facility management teams, capital investment for food safety, sanitation and quality (leads for food safety and quality capacity gains).
· Own quality systems manual editor rights (writing, editing and maintenance for discipline of practices). Working toward consensus on best practices.
· Ensuring effective deployment of quality systems policies and procedures to internal operations by conducting gap analysis; providing training and measuring progress.
· Providing leadership for continuous improvement, leveraging consumer response insights to improve value delivery
· Working toward establishing food safety and quality key performance indicators for facilities
· Working towards establishing methods to verify that standards are met by objective evidence, including internal and third party audits or certifications (GFSI)
Kerry Proteins & Nutritionals, Inc., Covington, OH


     2003 - 2009     

Regional Quality Assurance & Technical Manager (2 plants)                                               2006 - 2009
Led multiple facilities quality assurance teams and resolved technical matters to exceed the corporate and specific site goals and objectives to meet customers’ demand within budget.   Launched various quality programs for compliance against cGMPs for food and infant formula.   Performed root cause analysis & established corrective action to ensure non-occurrence of specific food safety related issues

· Performed Risk assessment analysis as a preparation for SQF certification.
· Provided organizational baselines, personnel assessment, and training to quality department personnel.
· Investigated and introduced opportunities for new technology and efficiencies in the quality function.
· Conducted internal audits for designated Kerry plants and high risk supplier plants. 

· Lead external third party audits including NSF, SQF audit for level III certification, and all regulatory audits, i.e. FDA, USDA and ODA.

             Quality Assurance & Technical Manager: Covington, OH facility                                        2005 - 2006
· Launched Infant Formula Production, to comply with FDA & customer expectations completion in 7 months.  Objectives met successfully, accomplished customer & FDA audit, and received the Infant formula production approval for the site.

· Established new quality and sanitation programs in compliance with Infant Formula Regulation (i.e. cGMPs, HACCP, Sanitation, HAZCOM & Validation of various programs)

· Developed new SOPs & all quality and sanitation procedures based on customer specifications, Kerry Corporate and FDA regulations.
· Provided technical support to the plant steering team in quality
            Kerry Specialty Ingredients; Albert Lea, MN





       2003 - 2005
            Quality Assurance & Technical Manager, and Security Coordinator
Developed & directed application & maintenance of quality standards for industrial processes, materials and products by performing & initiating inspection standards, sampling, testing & analysis of Kerry & customer specifications, including ingredients & finished products. Developed nonstandard tests related to micro issues & liaison conferred activities. (Produced cheese powder and high protein baby animal feed)
· Developed training material & conduct training on quality control activities such as GMPs, HACCP, & ALLERGENS

Meadow Gold Dairies, Huntsville, AL





          2000 – 2003
      Quality Control / Quality Assurance Manager
Developed and deployed all quality programs to comply with all Federal, State, corporate and third party audits. Performed daily plant walks, established the target weight, and calibrated various lab equipments, HTST quarterly salt test, and quarterly equipment test. Maintained continuous cGMPS & food safety training.

         Redstone Arsenal   Huntsville, AL (contracted from Chugach Management Services)
                       2000 
Laboratory Technician - (Contract to Redstone Arsenal)
· Provided supported for “Redstone Arsenal Environmental Protection Program & Hazardous Waste” materials disposal including sampling evaluation & analytical functions according to the EPA.
· Approved procedures and assisted Chemists & Chemistry Laboratory in performing the AA and the ICP instruments.  
· Performed routine & non-routine extractions, preliminary treatments & analyses of drinking water, waste water, storm water, hazardous & non-hazardous industrial materials, wastes & discharges to determine physical properties, chemical / bacterial content, and provided data analysis reports. 

· Analyzed residual chlorine, chloride, heterotrophic bacteria, fecal and total coliform bacteria, nitrate/nitrite, pH, TSS, TDS, BOD, O/G, PCBs, COD, TCLP and DDT, and explosive gas monitoring at the landfill, regulating heavy metals, Arsenic, Barium, Cadmium, Lead, Mercury, Selenium, and Silver, in various solid, liquid, or gas samples using OSHA-approved safety equipment and instruments.

        Sentinel Industrial Hygiene & Environmental   Huntsville, AL



   2000
Laboratory Assistant
· Coordinated sample receipt, prepared SOPs per contract specification, performed variety of laboratory & quality assurance tasks,  provided technical & administrative activities of lab projects & document control including assembly of data packages, inventory control and the inorganic analyses and digestions such as metal, Mercury, Cyanide, etc.


         Country Crossing, Inc., CCI   Huntsville, AL





            1997 – 2000
Analyst and Document Controller
· Conducted calibration, set up sampling, analytical lab equipment, instruments, meters & quality control of all analyses performed by lab technicians, preparation of field notebooks, lab logs & records
· Performed investigation of complaints concerning water quality & designated surface discharge points
· Established new scheduling & time line, budget control, staffing, human resource, inventory control, purchasing and vender selection to enhance the process and eliminate non value added activities
      National Language Institute & Navid Language Institute   Overseas


1995 – 1996
       Teacher
· Taught various levels of English grammar & conversation courses to the ESL students.

      Environmental Diagnostic Laboratories, EDL   Hattiesburg, MS


             1993 – 1994
      Lab Technician

· Analyzed samples utilizing GC/Mass Spec. operations, TCLP, organic and inorganic chemistry, wet and metal chemistry, organic extractions, methods implementation, data entry and methods development 
· Provided results to customers in a timely manner, routine analyses of the wastes to prevent infractions of storage regulations for hazardous wastes, and to expedite the proper disposal of the materials
EDUCATION

· Master of Business Administration, MBA, Certificate, Tulane University

· Master of Science, emphasis in Microbiology, Biology, Environmental & Molecular Genetics, Alabama A&M  University  
· Bachelor of Science in Biology / minor in Chemistry, University of Alabama in Birmingham (an Honor Student)
· Associate in Arts and Science, Johnson County Community College, Overland Park, KS

· Course work in Mechanical Engineering University of Zahedan

COMPUTER SKILLS

· Familiar with various computer languages and software applications such as Basic, Fortran, Windows, Excel, MS Words, MS Works, Word perfect, Access, Microsoft Project, Visio and Minitab.

LICENSES & CERTIFICATIONS

· SQF Lead Auditor certificate, NSF International, August 2013.

· Certified HACCP Manager, NSF International,   Jan 2012

· Certified Quality Engineer courses completed, June 2010
· Listeria monocytogenes control in environment, Nov 2009
· Safe Quality Food Practitioner, April 2008

· Certificate of Training for Single Laboratory Validation of Analytical Methods for Dietary Supplements,  AOAC International, 2006

· Certificate of Achievement for Sanitary Design & Construction Methods, Design Consulting, Ltd., 2006

· Laboratory Methods in Food Microbiology Completion certificate, Silliker, 2005,

· Certificate of completion for Basic Auditing Skills course, Kerry Learning Center, 2006

· Certificate of participation in MINITAB for Windows Course (32 hours), MINITAB, 2006

· Excel 2003 II and III certificates of completion, Upper Valley JVS Adult Division, 2006

· Access 2002 introduction, intermediate and advanced certificate of completion, Upper Valley JVS Adult Division, 2006



· Advanced HACCP Recertification from NSF January 2012
· Pest Control Certification from State of OH Agricultural Department, 2011
· Certificate of Achievement for Practical HACCP for Food Processors. 2003

· Certificate of Participation for Kerry Group Food Security Workshop 2004

· Certificate of Achievement for Controlling Listeria in Your Plant, 2003

· Certificate of Achievement of Professional Education Program on Variation and Statistics, 2004
· Certificate of Achievement on Principles of Food Microbiology by Silliker, 2003.

· Certificate of Completion on HACCP program presented by IDFA, 2001.

· Certificate of Completion on Micro-auditing and Sanitation by Diversey Lever, 2001.

· Certificate of Completion on Alcohol & Controlled Substance Reasonable Suspension Training for Supervisors, 2002.

AFFILIATIONS

· Active member of ASQ, AOAC International and Official Methods Committee on Dietary supplements

· Teaching Certificate for teaching ESL – The National Language Institute


