  

TERENCE HEIDGERKEN
9237 West 23rd Street, Saint Louis Park, MN 55426
(952) 452-1899  |  terence.heidgerken@gmail.com


SUMMARY

Motivated Quality Professional who applies exceptional analytical skills and acute attention to detail to craft and implement rigorous quality processes that protect product integrity and ultimately the company brand. Work effectively both independently and within team environments. Skill areas include:

	Laboratory Processes
Pathogen Testing
Cell Culture
Non-Pathogen Testing
Autoclaves

	Manufacturing Processes
Aseptic Processing
Bottle/Can Fill
Dry Packaging
Spray Dry
	Quality Standards
HACCP Certified
ISO 22000 Certified
    Lead Auditor Certified 





EXPERIENCE

NESTLÉ HEALTHCARE NUTRITION, Saint Louis Park, MN
Microbiologist (2011 – 2013)
Performed pathogen and non- pathogen testing on raw materials, finished goods and contract manufactures finished goods. These tests were conducted to ensure product quality and adherence to FDA regulations and company guidelines.
· Produced and tested growth media with positive and negative controls to validate Media’s effectiveness before testing was initiated.
· Isolation and identification of pathogenic species including but not limited to: salmonella by (VIDAS SLM assay), Coliforms and Escherichia Coli, Bacillus Cereus, Pseudomonas Aeruginosa, Coagulase-positive Staphylococci, Clostridium Perfringes and yeast and mold.
· Isolation and identification of non-pathogenic species including but not limited to   Entrobactriaceae, Thermophilic flat sour spores, sulfide spoilage spores.

Environmental Specialist (2005 – 2011)
Following Nestle standards we created a zoning system for a 300,000 square foot manufacturing facility. Each room was assigned a risk level and that determined the rate of testing and the level of contamination allowed for indicator and pathogenic organisms.
· Established a water testing program for the liquid manufacturing areas within the plant. This consisted of removing all unused water piping from the plant and establishing 20 monitoring points though out the facility. It also required creating a system for testing and frequency of testing each site.
· Initiated a corrective and preventive action control program, for sites within the plant that failed microbiological testing rates. This consisted of working with a team to find the root cause of the contaminated site, and devise a plan to resolve the contamination issues. 
· Following nestle standards we created a color coding system for the dry manufacturing area of the plant. This system controlled the use of brushes and vacuum attachments. This system reduced the possibility of contamination of microorganisms and allergens. 
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· Performed GMP inspections of manufacturing areas as well as GLP inspections of process laboratories. Wrote reports and followed up with area supervisors to resolve non-compliant findings.
· Created standard operating procedures and performed training for both manufacturing and quality personnel to ensure the quality systems were correctly implemented and followed.
· Performed environmental testing of production facility for Salmonella, Enterobacteriaceae, Bacillus Cereus, and Pseudomonas Aeruginosa. 

Senior Quality Analyst (1992 – 2005)
[bookmark: _GoBack]Responsible for Training all new hires on Nestle quality standards including but not limited to: Analytic Testing Methods, Calibration and Maintenance on Laboratory Testing Equipment, Line Audits and GDP expectations.
Performed maintenance on all non performing equipment, monitored calibration of equipment and managed how the equipment was repaired or calibrated with vender.  
· Monitored material levels and ordered all testing materials for the process labs within the manufacturing facility.
· Performed audits for Can line, Bottle line, aseptic packaging line, DuPont pouch line, Spray tower, Retorts, Unithrems, and dry fill lines. These audits were performed to trouble shoot for quality issues and enforce the quality standard. 
· Product testing for but not limited to vitamin C, Solids, Viscosity, pH,and Fat. Fat testing  done by Majeure and Babcock methods. If product was non complaint, production was stopped, and adjustments were made to bring product into correct range.  
· Formerly employed by Coca-Cola Enterprise and Clonetics Biotechnology.


EDUCATION AND SPECIALIZED TRAINING

St. Cloud State University: B.S. Degree, Microbiology

                                            Purdue University: Aseptic Processing/Package
AQS Management System: HACCP/ISO 22000 Certified
Food Safety Lead Auditor Certified
Company Training: Good Manufacturing Practices
University of Minnesota: Thermo-processing Coursework

