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Brian Kremer
Bloomington, Minnesota 55431
             (952) 303-4066      briankremer@comcast.net


Summary:
Quality Systems Engineer with solid experience developing, implementing, and maintaining Quality Assurance programs.  Strong background in the food industry; certified SQF Practitioner and HACCP program manager.  Additional experiences in SPC, Lean, and Continuous Improvement programs.  Known by peers and management for attention to detail, and track record of strong audit performance.  Excellent interpersonal skills and ability to communicate effectively with internal and external customers at all levels of the organization.

Technical Skills:  
Certified SQF Practitioner- Level III Food Safety system     			Certified HACCP program manager
Level II Food Defense Coordinator (AIB certification)			5S/Lean Continuous Improvement 
Microsoft Office Suite and various analytical software programs		Six Sigma- Green Belt			
	Ryt-way Industries / Hearthside Food Solutions, LLC                                                           Lakeville, MN.          


Quality Systems Engineer                  		                                                		        2010 to 2013

Responsible for achieving Quality System performance through attainment of metrics, internal and external audit compliance.

· Lead Practitioner for SQF- Level III certified facility.  GFSI compliant
· Liaison for Regulatory Agencies including: FDA, Minnesota Dept. of Agriculture, and USDA.
· Served as the primary contact for all Customer, Regulatory, and 3rd party audit requests.
· Managed all internal and external audit activity, GMP inspection, and verification & validation activities to ensure compliance with established Quality System and customer expectations (compliance with GFSI standards).
· Maintained HACCP plans, Finished Goods and Raw Material Specifications.
· Tracked and reported on KPI’s.  Measured results and facilitated projects for continuous improvement teams.
· Maintained CAPA system.  Wrote and implemented all formal corrective action responses.
· Managed document control system and all related Quality System documents including: Procedures, SSOP’s, Work Instructions, Forms, and Food Safety records.
· Oversaw facility Environmental Monitoring (PEM), Allergen Changeover verification, and Equipment Sanitation (non-PEM) verification programs.
· Ensured that all annual Quality and Food Safety training requirements were completed and fully documented. 
· Managed relationship with Pest Control Operator, and oversaw facility Integrated Pest Management Program.
· Worked with various groups to develop and maintain Approved Supplier program, Contractor control and related training.
· Member of the facility Crisis Response Team, Food Defense Team, and Food Safety Team.
· Traveled to other company facilities to provide Quality System support, share best practices, and implement new programs.

	Vicorp Inc.    (Vicom inc. - High volume pie manufacturing)                                                     Chaska, MN.     


Special Projects / Continuous Improvement Manager                 		                                   2007 to 2008

Responsible for cost reduction projects, improvements in processes and work flow in a high volume food production facility. 

· Created and lead a ‘Go Green’ packaging initiative, reducing waste material from existing packaging, reduced packaging cost, increased warehouse efficiency and reduced transportation costs.  ‘Go Green’ initiative was projected to exceed $5M in savings. 
· Cultivated new relationship with a key vendor, facilitating improved pricing, greater warehouse efficiency, and significant cost savings.
· Lead a 5S project targeting high visibility areas, such as lunchroom, hand washing area, time clock, communication boards, and traffic flow areas.  Project resulted in dramatic improvement in the flow of employees to and from their work areas.  Reduced congestion and bottlenecks in key areas.  Improved cleanliness and organization of common areas.  
· Created documented standards for the Product Confirmation workflow process. 
· Lead a 5S project to redesign layout of a large, frozen storage area.  Improved efficiency by removing the existing racking, and utilizing two styles of rolling racks.  The result was a defined space, which doubled the storage capacity of the space.
· Acted as a liaison between key stakeholders.  Managed the interaction between groups including: Sales, Executives, Plant Leaders, Customers and Suppliers.
· Bridged gap between Plant purchasing group, and Corporate purchasing, to increase efficiency and reduce on-hand inventory levels.
	GE - Water and Process Technologies                                                                                       Minnetonka, MN.     


Quality Assurance Engineer – Pleated Filter Products                   		                      2005 to 2007

Responsible for maintaining quality standards, and driving continuous improvement projects within the operating group. 

· Drove process improvement through Six Sigma Green Belt projects.  
· Lead project to reduce cycle time and changeover time resulting in annual savings of $1.7M.
· Lead 5S Lean Action Workouts resulting in optimized process flow.
· Created visual Work Instructions within each manufacturing work segment. 
· Lead a team to create value stream maps of the processes, reducing lead-time, cycle time, and changeovers.
· Responsible for design control documentation, validation, and testing requirements for all newly created parts.
· Conducted Material Reviews for non-conforming product, and directed decisions on product or material disposition.
· Work with suppliers to define Certificate of Conformance requirements, and submit supplier corrective actions.
· Prepared and presented manufacturing and quality performance metrics at quarterly business review.  


	Pillsbury / General Mills Bakeries & Foodservice                                                                   Chanhassen, MN.


Quality Engineer- Statistical Process Control			                                                1996 to 2004

Responsible for implementing and supporting statistical process control and continuous improvement, cost reduction initiatives, specification compliance, and food safety programs.
 
· Managed a team that analyzed trends and identified cost saving opportunities.  
· Several large opportunities were realized resulting in savings greater than $2M annually.
· Lead the team that drove transition to electronic data collection, and SPC analysis on the manufacturing floor.
· Member of the project team that developed and installed high tech, $25M production line.  
· Responsible for sourcing technology and equipment for the Quality Control processes and electronic data acquisition.
· Sourced, installed, and integrated all hardware and software used in our transition to an electronic SPC program. 
· Program benefits included data that was acquired quickly, analyzed and shared, to drive timely action. 
· Conducted SPC and basic PC training for selected operators. 
· Utilized various analytical and on-line software tools to analyze trends, calculate and establish process capability.
· Develop DOE for new product trials between R&D and the manufacturing plant.
· Key contributor- bringing ‘test’ products into full production at the Plant level, ensuring that product specs were accurate.
· Utilized process capability studies to create factory acceptance parameters for new equipment purchases.
· Provided training and maintained records for General Mills’ internal GMP, and Food Safety programs.
· Member of the Plant trace/recall team.  Conducted quarterly mock recall incidents to ensure reliability.

Production Team Leader                                                                                                               1994 to 1996

· Team leader for various high-volume, core product lines. 
· Developed documented standards for Work Process within each manufacturing line. 
· Responsibilities included daily labor staffing, line setup, and pre-operational inspection.
· Developed procedures and work instructions for entire Lines, allowing for equipment relocation to optimal production facilities.
· Prepared and presented performance reports during quarterly business reviews.  


Education:  		University of Wisconsin Stout, Menomonie, WI. 
				Concentration in Food and Beverage Management
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