Irma S. Gonzalez
905 Greenview Ave. Des Plaines IL, 60016

 igonzalez77@gmail.com
847-627-8814 


Summary
A highly trained individual with exceptional experience in quality assurance enforcement, laws and procedures; has excellent time management skills; good leadership qualities and the ability to manage people under supervision; Strong organizational skills; and develop and implement quality assurance programs.
Skills and Certifications:
	Sanitation and GMP’s Certification                                                                  
	HACCP  Certification
	First aid & CPR Certification
	Microsoft Outlook

	Microsoft PowerPoint
	Microsoft Word
	Microsoft Excel
	Fluent in Spanish

	
	  
	
	


Work Experience 
Columbus Vegetable Oils, Des Plaines, IL                                                  
September 2011 to March 2015
Quality Control/Technician 
· In depth knowledge of maintaining quality control tests to ensure, product specifications are met

· Responsible for checking employees general manufacturing procedures prior to beginning production
· GMP’s and HACCP. Training to new and current employee’s prior for  test and, proper documentation
· Organize quality assurance documents to be submitted to the supervisor for checking 
· Coordinate quality testing and evaluated the results with the supervisors, prior to run production 
· Assist inspecting procedures and activity in the production-plant for compliance with quality standards 
· Assist the supervisors in communicating employees, to maintain quality standards in the plant
· Update records and communicate to production supervisors if there’s deficiencies in the quality of production
· Document all conducted tests on production lines before, production run
· Ensure all quality assurance inspections and HACCP are done in a properly manner

· Assist other departments to ensure their following all compliance to the quality standards of the company

· Monitor production testing to identify if issues occurred and recorded the solutions 
· Performing quality control checks. Lab work such as, moisture, peroxide value, iodine value, acid value and sensory.
· 2 weeks out of the month. I review the Certification of Analysis for all products, for accuracy and results, according to the standards. E-mail C of A’s to Customer and answer, any questions they may have.  
Lutheran General Hospital, Park Ridge, IL             


April 2011 to September 2011
Food Service Worker

· Ensured that, all employees followed the GMP’s following safety rules and regulations as well HACCP
· Perform food safety and standardization audits on food items   
· Assisted various departments as needed
· Prepared products for consumer consumption
· Created labels needed for product
· Organized food-pantry following (FIFO)
Saratoga Food Specialties, Bolingbrook, IL                                                        April 2009 to April 2011
Operations Manager Assistant 
· Responsible for GMP’s training to all new employees 
· Prepared and printed labels for product and, any production needs
· Supplied employees with paper work needed for production (batch forms, metal detector, material waste, ID’s.)
· Monthly inventory and, purchased any products needed for production

· Entered daily production records in the computer and, kept all files ready for inspection
· Provided all completed paper work to Q.A. and assist Q.A. Department to resolve any issues
· Managed employee uniform for inventory 

· Managed weekly meetings and communicated with follow-ups with management
· Record up-dated paper work and, keep all files organized for audit

· Worked with Q.A. on all recalls and helped resolved customer complains
· Reviewed and recorded production batch-cards

Highland Baking Co., Northbrook IL                                                                     April 2007 to April 2009
Quality Assurance  
· Responsible for checking employees general manufacturing procedures prior to production 

· Trained new and current employees, to keep records updated for audits
· Received and inspected raw material for quality, as well allergens  
· Performed swabs (hygiena) on all production equipment after cleaning, to ensure safety and quality
· Verified equipment to ensure proper working conditions and sanitation procedures  

· Reported malfunctioning equipment, and submitted  paper work to maintenance department for repairs
· Performed daily safety audits for a calendar year 
· Performed internal audits to comply with the standard with Q.A. Manager and other Company members
· Developed and implemented corrective actions as needed
· Reviewed all production paper work at the end of the day for accuracy and, recorded 
· Managed uniform inventory for staff
· GMP’s  and HACCP yearly training as well for new employees
GFX International, Grayslake, IL                                                                     August 1992 – October 2006
Graphic Artist/ Quality Control Manager Assistant
· Responsible for all film quality checks prior to printing. Training all new,  and current personnel 
· Maintained film files and records for re-run jobs, and kept records for customer needs

· Managed preparations needed for quality and, before jet screen
· Purchased all materials for screening needs
Education

· Columbia College, Graphic Arts.  Chicago IL. 1982

· Truman College, Photography, Key-line and Paste-up, Color separations.  Chicago IL. 1984

· Harper College, Biology, Mathematics (General Course Work) Palatine IL. 1998

