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Mahmoud Shawish 
shawish@hotmail.com    3309 7th Street Laval Quebec H7V 1N4 Phone:  514 952 2896
Objective: Quality Manager   
Manage the Quality Operations as per the corporate, HACCP, GMP and global Food Safety standard to ensure safe and good quality products.  Develop the Master Sanitation Program and develop the direct reports and others to work more effectively with safe acts under safe conditions.  
SUMMARY OF Education:
· Post-secondary college BS. degree as Public Health Inspector Food Plants Hygiene from The Royal Society of Health UK, with continued professional developments in Food Science and Occupational Health related fields in England, USA and Canada, such as AIB, HACCP, GMP, BRC and Food Plants pests’ management.

· Occupational Hygienist from Doncaster University – Doncaster – England
Work History:

Present: Corporate QA / Sanitation Coordinator at Pinnacle Ingredients and Flavor Inc. Montreal Quebec Canada, since 2003; (4 major food plants; 2 in CA USA and 2 in Canada.
Past:   National:
· Manager QA / Sanitation and In - House Pest Control. General Mills - Trenton Ontario Canada,          2002-2003.

· Manager Sanitation – Joziel Bakery 1999 - 2001

· Corporate Manager   QA and Sanitation Bridor Boucherville, QC. 1998 – 1999..
· Coordinator Sanitation and In - House Pest Management Nabisco Montréal, QC. 1993-1998

Good knowledge of MS office applications, Excel, Word and Internet,
Excellent Interpersonal skills, effective communicator (written and verbal English and French), Team player, self-starter and able to multitask.
Specialist in Food Plants Products’ Pest Control Management and Integrated Pest Management 

(Certified Quebec Ministry of Environment) 
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Practices and Achievements: 
Prepared, developed and implemented and documented MCS Master Cleaning Schedule and SSOP’s Sanitation Standard Operation Procedure and managed all external audits, visits, customers’ demands and FDA and CFIA Canadian Food Inspection Agency, 
Established, updated and documented solid GMP program based on company and global food safety regulations, local authorities’ rules, HACCP, SQF, BRC, AIB, and IPM,  controlled the chemicals storage and handling in safe manner to ensure food and employee safety,   

Established, implemented and documented an effective In – House Pest Management program including detailed work procedure, pesticides handling, monitoring and corrective action,

Selected, and lead direct and indirect report including unionized and non – unionized and new employees up to 68 employees. 
Supported the engineering department in sanitary design of building and equipment, Supported the QA and HR departments in related matters,   

Carried out food safety audits and prepared the plants to third party audits and passed all audits with solid good rating and occasional excellent rating,  

Evaluated and selected suppliers and contractors, negotiated contracts and POs, and prepared and controlled the department budget. Effectively managed the department budget, selected sanitary supplies including pest 
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