Anthony Fiifi Yankson
5223 Supalla Ct NW
Rochester, MN 55901
507-993-3814
Fyankson29@hotmail.com

PROFILE
A well dedicated employee with over eight years of working in manufacturing plants.  Currently seeking a better challenge.  Always detail oriented, working in a safe manner and has very good communication skills.

SKILLS
Computer literate with intermediate skills in Microsoft Excel, Word, PowerPoint, Windows and Outlook
Forklift and scissor lift certification
SAP Experience
Good leadership skills, have completed some train the trainer and leadership classes
Good communicative skills
Material Handling
Knowledge of GMPs, HACCP and SQF policies
Sanitation

EXPERIENCE
Cargill Foods	               October 2013-Aug 2014
Albert Lea, MN

Quality Assurance Technical Services

1. Auditing incoming trucks of raw materials
2. Collecting various samples (water, pre-blends, raw materials)
3. Training other employees on proper manufacturing processes
4. Member of various safety and quality committees
5. Audit to ensure adherence to formulations and specifications
6. Providing support for special testing
7. Perform verification activities associated with food safety, regulatory and personal safety programs
8. Monitor facility meets requirements for sanitation and food production operations 
9. Aid in development and execution of process and food safety programs
10. Perform equipment calibrations and data entry
11. Manages and records quality information making decisions regarding safety and quality of the product manufactured. 




ConAgra Foods		February 2009-March 2013
Lakeville, MN

SAP/CI Specialist Duties
1. Closing process orders
2. Creating and releasing process orders
3. Reconciling shortages and overages in PRODUCT STAGING (PSA)
4. Verifying delivered and confirmed quantities of process orders
5. Logging improvements into an improvement database
6. Creating One Point Lessons (OPL)
7. Training employees on good and safe manufacturing practices
8. A member of all autonomous maintenance development teams
9. Developing centerlining points and CILs, creating 5’s layouts

ConAgra Foods  	February 2007-February 2009
Lakeville, MN

Quality Assurance Technician

1. Inspecting lines before and after sanitation
2. Member of auditing team to assure lines were following GMP policies
3. Swabbing product contact surfaces to obtain bacteria count
4. Entering data into datamyte
5. Ensuring employees are performing required quality checks and using correct ingredients
6. Training and teaching refresher GMP courses to employees

ConAgra Foods		August 2004-February 2007
Lakeville, MN

Wets Operator Duties

1. Mixing syrup batches
2. Staging and measuring ingredients
3. Performing logout/tagout procedures when working on equipment
4. Performing HACCP checks
Depositor Operator Duties
1. Operator human monitored interface (HMI) screens
2. Control and set-up height, thickness and width of slab
3. Start up and shut down processing line equipment
Dries/Regrind Operator Duties
1. Operate an ingredients control system (ktrons)
2. Load product hoppers with ingredients and additives
3. Perform flow checks on ingredients
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HND Production Engineering
Accra Polytechnic
Accra, Ghana

SSSCE Certificate
St. Augustine’s High School
Cape Coast, Ghana

REFERENCES

Adodo Agbee
Software Engineer
612-598-1039

Anita Aggrey
ConAgra Foods
952-818-4674



