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OBJECTIVE

To enhance my professional skills in a dynamic and stable workplace that requires teamwork and enthusiasm in quality establishments.

PROFESSIONAL EXPERIENCE

· Wiskerchen Cheese Inc., Auburndale, Wisconsin
· Arizona Cheese Company., Tempe, Arizona
Quality Assurance Director/SQF Practitioner                                           OCT 2011  - Continue
1. HACCP Certified
1. [bookmark: _GoBack]Responsible for compliance with evolving FDA, USDA, EU, Kosher, OSHA and customer specific requirements as well as inspections and audits
1. Team leader for HACCP, Quality, Food Defense and Business Continuity units with oversight and special situation decision responsibilities
1. Oversee calibration of equipment in order to provide higher return on capital investments.
1. Responsible for Internal and External audits.
1. Trouble-shooting and addressing customer complaints
1. Provide technical input for product problem resolution
1. Monitoring sanitation of entire facility
1. Reduced lab testing costs by 20% by negotiating with contract labs, while ensuring continuation and enhancement of services.
1. Validation of new equipment, processes and procedures
1. Responsible for continuous development of pathogen environmental testing programs to prevent microbial contamination

· R&D Life Sciences,Menomonie, Wisconsin
QualitySupervisor                                                                                        APRIL 2010 - SEPT 2011
1. Develop and perform internal audit processes and procedures ensuring ingredient quality.
1. Performed product development experiments and bench top formulations.
1. Develop product from lab scale to commercialization.
1. Conduct internal audits (Food Safety Audits and GMP).
1. Monitor the Quality Assurance Raw Material related training programs for employees.
1. Review quality procedures and policies periodically to meet customer requirements.
1. Quality system establishment and development for documenting every step in the production process.
1. Product costing and label development for new product.
1. Handle consumer complaints-investigate and document corrective action.
1. Develop quality manual and implement quality system.
· Amul Dairy, Anand, India  
Quality Supervisor                                                                                         AUG 2006-JULY 2007
1. Controlled operations in milk processing,butter, sour cream, cheese, Ice-cream,milk powder section.
1. Responsible for maintaining ISO records, Fat/SNF loss calculations and for developing quality system.
1. Conduct internal audits (Food Safety and GMP).
1. Monitored HACCP & Good manufacturing practices (GMP) in dairy plant.
1. Enforced all company rules and regulations for 30 employees under my direction.
1. Responsible for investigations of quality related problems and non-confirmatory reports. 
1. Member of audit team conducting internal audits of the dairy plant and its chilling centers.


· SMC College of Dairy Science, India.
Research Assistant                                                                                        SEP 2005-JULY 2006
1. Worked on a project of “Research and development for process upgrade of indigenous milk products and their industrial application”
1. Standardized the process, packaging material & Sensory standard for the developed product.
1. Project lead for low sodium process cheese.
1. Winner of national level dairy products judging contest.


· Vidya Dairy, Anand, India.                                                                            SEP 2004-SEP 2005
      Student Intern
· Hands – on experience in Quality Assurance,Research & Development, Product manufacturing in Cheese, Buttermilk,  Milk Powder, Ice cream, butter, sour cream, milk processing &packaging.
· Developed the fermented and cultured beverage for full scale production.
1. Trained in Food Safety Management System, Quality Systems, Environment Management Systems, and Internal Auditing.
1. Implemented HACCP and ISO protocols.
1. Performed duties in quality assurance laboratory for chemical and microbiological analysis of milk and milk products.

EDUCATION DETAILS

· M.S. (Food Science and Technology)                                                                                       JAN 2010
University of Wisconsin- Menomonie, WI
Thesis:Effect of KCl and Potassium based emulsifying salts as a NaCl replacer on sensory and textural properties of Pasteurized Process Cheese. 

· B.TECH (Dairy Technology)                                                                                         JULY2006
                  SMC College of Dairy Science
                  Anand Agricultural University, India.


· References are available upon request.

