LaRonn Ray

4655 Grinstead Court, Apt. 5
St. Louis, MO 63121    

Cell :( 314) 587-9997
Home :( 314) 249-0405
laronnray12@webster.edu
EDUCATION:

Webster University St. Louis, Missouri 

Master of Business Administration (Expected graduation date May of 2015)
Webster University St. Louis, Missouri 
Master of Science in Environmental Management 
Kansas State University Manhattan, Kansas
Bachelor of Science in Agriculture
Minor in Food Science

EMPLOYMENT:

Coca-Cola North America                St. Louis, MO                                

2011 - Present
Sanitation Supervisor

· Supervise a production crew of sixty union subordinates and crew of six sanitation union subordinates
· Implement corrective actions when food/environmental safety audits are conducted when there are findings
· Administer times for Kronos Timekeeping and enter raw materials data into SAP

· Responsible for the pesticide program ensuring its current and within guidelines of (FIFRA)
· Analyze and track microbial issues through swabbing, ATP and petri-film plating 

· Responsible for the application of chemicals and ensuring through the EPA “The Right to Know Act” is adhered
· Assisted in attainment of Food Safety System Certification ISO 22000 
· Assisted in attainment of  ISO 14001 of Environmental Management System Certification
Interstate Brands/Wonder Bread    St. Louis, MO

               
2006 - 2009              

Assistant Sanitation Manager 
· Supervised 2 sanitation supervisors, 1 receiving supervisor and 41 hourly union employees at a bakery facility

· Ensured processing areas were clean and sanitized, which included cake, bread and bun production

· Performed microbiological swab testing prior to and post manufacturing runs

· Engaged with different vendors for third party audits such as AIB, Jack in the Box, and Army Food Service inspections

· Enforced corrective and preventative actions (CAPA’s) that were observed through third party audits and internal inspections

· Responsible for air quality and conducted test to ensure the facility was in  adherence to the “Clean Air Act”
· Managed disciplinary actions, Kronos, SAP software tracking of raw materials, scheduling and problem solving with union stewards when necessary

· Conducted monthly safety meetings and trainings as environmental representative, which consisted of materials covering, blood borne pathogens, emergency action plan, material safety data sheets, confined space, HAZMAT and lock out/tag out
· Responsible for ensuring solid waste disposal was adhered in regards to the Resource Conservation and Recovery Act
Perdue Farms North 
                   Perry, GA


    

2004 – 2005
Production Supervisor 
· Supervised 113 individuals in high performance teamwork environment in debone pack out (Raw Processing)  

· Facility had a USDA representative present 24 hours a day and worked extensively with USDA representatives on non-compliance issues         

· Implemented corrective and preventative actions (CAPA’s) to prevent the non-compliance issues from re-occurring      

· Resolved Kronos, disciplinary procedures and attendance issues when needed

Pioneer Frozen Foods                     Prosperity, SC


    
2002 – 2004                          

Production Team Leader   

· Trained 45 individuals in high performance work system in a fully automated facility

· Worked closely with the QA Manager performing validation tests for various new products 

· Performed microbiological testing daily to check for any food-borne illnesses as well as using the digital instrumentation ATP during the sanitation process

· Facility was always AIB ready and was responsible for implementing and enforcing corrective and preventative actions (CAPA’s) 

· Launched the McGriddle line with three other lines producing different products simultaneously

Kraft Foods North America           Newberry, SC                                                2001 - 2002                          

Production Supervisor 
· Supervised 83 individuals in raw processing industry at the Louis Rich facility in manual and automated job labor

· Conducted monthly safety meetings and reduced the number of recordable (safety mishaps) by 50% in department

· Problem solved with the Quality Assurance department and USDA 

· Learned various SOP’s, GMP’s and was HACCP certified within the Kraft network 

United States Navy                                                                                         
1998 - 2001
Dental Technician/Oral Surgeon Technician 

· Trained incoming dental technicians in quality assurance and sterile processing

· Trained in central sterilization room where instruments were autoclaved and aseptic packaging was administered to kill any microorganisms

· Also trained in using the method of  biotest to ensure instruments were properly cleaned after autoclaving

· Collateral duty while in service was Occupational Safety and Health Representative

Certifications Received:
·  ISO 9000:2000 Quality Management System Internal Quality Auditor Training Course.

·  30 Hours in Occupational Safety and Health Administration Training Course.

·  GS-1382 Food Technology Series United States Department of Agriculture: 20 semester credit hours of

 approved food technology course work.

· QCD Systems Course: 40 hours completed in total quality, management, cost and delivery.

· 5 Weeks of Lean Manufacturing Training: This course consisted of line balance, value stream mapping, and other functionalities of lean.
· Federal Emergency Management Agency (FEMA) course completed in introduction to hazardous materials IS-00005.A.

· Federal Emergency Management Agency (FEMA) course completed An In-depth Guide to Citizen Preparedness IS-00022.
· Lead Inspector Initial (24) hours of training successfully completed at Saint Louis University School of Public Health Division of Environmental and Occupational Health 

· Lead Risk Assessor Initial (16) hours of training successfully completed at Saint Louis University School of Public Health Division of Environmental and Occupational Health 
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