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	         PROFESSIONAL SUMMARY


  Focused, analytical and quick-thinking professional with over ten years of experience in Food Science and Technology.  Extensive familiarity with the manufacture, handling, processing, and health inspection of food for human consumption. Extensive first-hand experience with organoleptic quality, physical and chemical analyses of raw materials to ensure compliance with safety and adherence to specific requirements.  Organized problem solver with strengths in analyzing and interpreting research results, laboratory methods, equipment, and standards.  Experience with influencing policy, procedures and standard issues and building the scientific, technical, and regulatory strength of the food industry through training and education programs. Responsible for defining technical analysis programs and strategic corporate direction used at technical food industry consulting firm. Excellent interpersonal and communication skills, including presentation and report creation.  Areas of expertise include:
· Hazard Analysis and Critical Control Points (HACCP)	                 
· Good Manufacturing Practices (GMP)                                           Organic  Audit certification
· Regulatory requirements and practices			    Pathogen Environmental Monitoring(PEM)                                                                                             
· Sanitation Standards and Operating Procedures		    Facility monitoring for food distribution
· Rapid Methods for Safe Quality Food(SQF)		                 Microbiology Laboratory Techniques	
· Quality Systems/Processes (ISO, CODEX, etc.)		    	
 PROFESSIONAL EXPERIENCE
          Quality Control Inspector           Lifeway Foods Inc., Morton Grove, IL                                            March 2014 to Present                 
· maintain and develop effective food safety programs, policy, procedure manual and train personnel in food safety issues, writing a report following the inspection audit.
· taking samples the company's products to ensure the integrity and quality of manufactured item.
· test  and hands-on inspections are performed before, during and after production to ascertain that products are free from flaws and of the highest quality. 
· corrective actions and continuous quality improvement with the objective control the processes and products of the operation.
· keeping workers motivated and providing clear performance standards for the item to follow.
· compliance with legal requirements and industry standards.
· monitoring  compliance  and maintaining accurate documentation.
  Food Store Manager        N.G.S., DBA "Circle G"                                                                        October 2011 to March 2014
·  development and management of employee schedules and GMP training of personnel. 
· ensuring completion and accuracy of daily reports and vendor payments.
· product inventory management, including orders and delivery acceptance.
· placement of products in accordance with define corporate food safety standards and FDA regulations& permits.
· effective problem solving and communication to optimally resolve customer issues and concerns.  
· management Pest Control program.
ADDITIONAL WORK EXPERIENCE
Bacteriologist         Ternopil State Laboratory, Ukraine                                                          July 2008 to October 2011                                                                          
· conducting physical, chemical, microbiological analysis of product samples and raw materials.
· conducting laboratory tests and good laboratory practices standards.
EDUCATION
Master of Science in Food Science and Technology, Lviv, Ukraine                                        September 2002 to July 2003
Bachelor of Science in Food Science and Technology, Lviv, Ukraine                                     September 1998 to July 2002
PROFESSIONAL DEVELOPMENT
Developing and Implementing SQF System; 
Food Safety HACCP for Retail Food Establishment.  
