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	OBJECTIVE
A self starter responsible .Using my education and experience, to contribute for the best of your company.

	

	
	
	
	

	JOB HISTORY/DUTIES
quality assurance  tech

Franklin street bakery
Minneapolis,MN
Start Date: 2011  End Date: 2012
-Inspect the lines and the whole area .
-Inspect the product to make sure it will fallow the SOP .
-Watch the mixer and all the lines for product verification .
-Check the packaging lines for metal detection .
-Watch for Allergen contamination .
-Inspect for hygiene checks for the employee .
-Watch the temperature and the humidity for the proof box .
-Watch the over all look for the end product and the packaging procedure . 

packaging

Best brand
Eagan,MN
Start Date: 2009  End Date: 2010


labeling ,packing,boxing,changing bags and tapes on the machine.
 

Food Quality Control Technician

Deli Express
Eden Prairie,MN
Start Date: 09/2007  End Date: 02/2008
Shelf life testing.
PCR : BAX for  Listeria.
Test/Hold Program for finished product analytical testing.
Product inspection before and during production.
Listeria swab in the production area.
Pre-Operation Inspector.
Media preparation;SMA,MRS,BAX,LACTOSE,UVM...
 

Microbiological Technician

Dean Food Land  O- Lakes{LAND O LAKES ]
Minneapolis,MN
Start Date: 10/2005  End Date: 12/2005
PCR test for Salmonella.
Determine buffer fat by two ways.
 1- Gerber test of Babcock method by using sulfuric acid .
 2- Using info-read scanner to calculate the amount of fat.
-Run PI test (Pulmonary Incubation) by incubate raw milk into 55 degrees C/18 hours then plate standard plate.
-SPC (standard plate count) .
-Flaver code and Moseley. 

Microbiological Technician

Silliker Laboratory
Hopkins,MN
Start Date: 11/2003  End Date: 03/2004
- PCR providing copies to a specific DNA fragment by screening DNA bacteria as Salmonella, Listeria, and E-Coli 
-Rapid check E-Coli 0157, immune assay test for detection of E-Coli in raw boneless beef, raw ground beef and apple cider.
-Prepare lysis buffer by using protease reagent.
-Salmonella ELFA by using the Vitck Immune Diagnostic Assay System (VIDAS).
-Perform dilution and regrowth.
-Preparing media. 


	

	
	
	
	

	EDUCATION
Major: Dietetic program in dietetics
marrymount collage, NY US
Date Completed: 2000

DEGREE:     Bachelors Degree

Major: Food Science and Technology
international education IERF, CA Los Angeles
Date Completed: 1995


	

	
	
	
	

	LICENSES/CERTIFICATES/ADDITIONAL TRAINING
Managing Food Hazards HACCP

2003
Hospitality Institute Of Technology MN

CACFP FOODSERVICE WORKSHOP CERTIFICATE

JAN /17 /2010
Minnesota Dept. of EDUCATION MN
BASIC MEAL SERVICE , MENU PLANNING AND FOOD SERVICE RECORD.

	

	
	
	
	

	ADDITIONAL SKILLS
Computer skills (Windows and Microsoft Word).
Work as food service manager in middle school.
[Pomptonian food service] NJ.

	


