MAULIK SHAH
411 N 3rd Street Apt # 107, Le Sueur, MN 56058.         (805) 704-1247    maulikshah_u@yahoo.com

CAREER SUMMARY

Food industry professional with over 5 years of diversified quality control experience. Experience working in fast-paced, cross-functional team environments, and possess strong people and project management skills.

WORK EXPERIENCE 

Davisco Foods International					                    October 2011- Present	 
Quality Assurance Supervisor
· Trouble-shoot quality issues, assisted Quality Manager, enforced HACCP and GMP programs, implemented environmental control program in Whey Protein and Lactose Drying plant. (with spray drying method)
· Assisted plant manager in investigation of customer complaints and implementing corrective action to eliminate them
· Reviewed in-line quality assurance reports, production reports, testing reports and other departmental reports with the management to help understand any deviation in the process.
· Performed research on process improvement and cost effectiveness of various plant operations for the spray drying plant
· Trained and familiarize other employees in the department with quality assurance management and standards.

Belgioioso Cheese, Green Bay, WI    www.belgioioso.com                              March 2010-August 2011
Quality Assurance Supervisor
· Provide leadership, direction and guidance to the plant personnel by understanding regulatory, customer and internal quality requirement.
· Oversee Quality Assurance systems in order to satisfy internal and customer requirements to include process evaluation, sanitation programs, HACCP and GMP programs, product labeling, product storage and distribution.
· Evaluate sensory quality of finished product for flavor, body and texture and color. Investigate any quality issues internally before the product reaches to the consumer. Hold the product from shipping in case of a potential problem and assist plant management to initiate corrective action.
· Implemented Environmental control program throughout the String cheese plant.
· Monitored, calibrated and trained employees on chemical, microbiological and physical analysis of milk and cheese via conventional and instrumental method.
· Participated actively as auditor during internal audits and auditee during various food safey, HACCP, state and federal audit.
Land O'Lakes Dairy Foods Operation, Orland, CA                                                               2009-2010
Production Supervisor
· Supervised Production shift at dairy facility which makes cheddar cheese and Whey Protein Concentrate (WPC 34).
· Coordinated and utilized available resources to formulate action plans to meet production schedules, and satisfy quality control, sanitation and safety standards on an assigned shift
· Maintained accounting of raw as well as finished products inventory.
· Worked closely with all members of management staff to implement, uphold and demonstrate the Land O'Lakes core values.
Dairy Products Technology Center, California Polytechnic State University, San Luis Obispo  
Graduate Research Assistant						June 2006-December 2008                                             
Thesis: Development and Study of Textural Properties of Low Melting Protein Rich White Cheese Which Can Potentially Be Used as Tofu Alternative. (process under U.S. patent)
· Investigate the effect of processing parameters on the textural and melting properties of cheese
· Perform small scale cheese trials and analyze the cheese for chemical, textural and melting under different conditions
· Develop cooking application of new cheese in traditional Asian diet as protein rich food

Sumul Dairy, India                                                                                    		Dec. 2002-Dec. 2005
Quality Assurance Supervisor  
· Assisted Quality Assurance Manager to manage the departmental activities
· Conducted analytical and microbiological testing of raw materials and finished beverage products
· Supervised and Managed 35 people in the department
· Coordinated with other departments, supplier and external customers on quality issues and requirements.
ISO/HACCP/GMP & ORGANIC CERTIFICATION EXPERIENCE 

· Hands-on experience in a GMP compliant environment 
· Trained in ISO-9002 and HACCP certification of the dairy products manufacturing plant 
· Knowledge of Quality Assurance Systems such as Total Quality Management, SQF/ BRC under GFSI, requirements from agencies such as FDA, USDA and the PMO. 
SKILL SETS

Technical Skills: New product development of different cheeses including cheddar, mozzarella, cream cheese, Colby; laboratory setup in a dairy processing unit; plant operation for dairy processing, packaging, sanitation; interpreting and searching scientific literature, technical reports, writing research proposals; and excellent technical presentation skills 

Laboratory Skills: Managing and directing lab staff, lab inventory management, record keeping, preparation of reagents and media, starter culture preparation and maintenance, microbiological test analysis and interpretation, chemical analysis of dairy products, sensory analysis of dairy products, proficient with hand on application of gel electrophoresis, chromatography, salt machines, milk analyzers, moisture analyzers, centrifuges, cryoscope, autoclave, pH meter and microscope.

Computer Skills: PC, MS Office (Word, Excel, PowerPoint, Outlook), Minitab, Programming with ‘C’, ‘C++’, ‘FOXPRO’ etc. and proficient in multiple computer applications
ACHIEVEMENTS & AWARDS

· Participated in 86th Collegiate Dairy Product Evaluation Contest in Las Vegas (October 2007): Ranked 6th in the overall products judging, 3rd in milk, and 3rd in cottage cheese in individual product category
· Awarded Graduate Research Assistantship with full tuition waiver by Dairy Product Technology Center at California Polytechnic State University, San Luis Obispo
· Two-time recipient, J. Wattumull Scholarship
· Awarded Hull Graduate Assistantship from College of Agriculture, Calpoly.

EDUCATION

             California Polytechnic State University, San Luis Obispo, CA
             Master of Science Degree: Agriculture, December 2008.
             Specialization: Dairy Product Technology, GPA: 3.6/4.0.

             Gujarat Agricultural University, Anand, India.   
             Bachelor of Science Degree: Dairy Technology (GPA: 6.25/10)     October 2002
OPEN TO RELOCATE AND WILLING TO TRAVEL AND WORK IN SHIFTS.
