Nixon O. Ayeni

13850 Granada Way

Apple Valley, MN 55124
Phone: 952-388-1110

Cell: 952-239-1034

Email: kerenix@netzero.com

EDUCATION

B. S. Alabama State University

Professional Experience:
XPESERVER LLC (2011 - Present)

| have worked directly with company managers, directors and legal directors to become secure
compliant. Helped company maintain a good security program and thwart identity thieves. Help
create a secure document shredding. Help Maintain all security shredding and procurement of
legal documents for customers. Teach companies how to maintain master sanitation schedules
which include routine shredding schedule. Help create an SSOP, GMP, HACCP, FDA and
USDA log. Conduct routine plant and sanitation audits. Help to address product recall and proper
ways of maintaining recall data and how long to maintain recall data. Taught and coordinate
ways to slow store shrinkage. | coordinated seminar for stores owners and their customer. Help
facilitated seminar for employees and managers on stock loss prevention. | helped maintained
company’s compliance with OSHA regulation.

Pepsi Bottling Group, Quality Assurance/Production Supervisor (2007 -2011)

| managed 24 employees as part of the night shift in four departments: maintenance, sanitation,
production and quality assurance. Held directly accountable for the safely, production and
overall quality of the product and next day’s production batches. Maintained the daily safety
audit and training log. Supervised the sanitation staff and maintained the department budget.
Supervised all FDA logs, data, purchased all equipment and chemicals for the plant. Increased
productivity on the night shift by over 25% reduced absentee tardiness in the first six months.
Maintained the CIP system, batch Tanks and Model Z and KHS system. | was consistently
recognized as Supervisor of the Month. Managed the budget and employees schedule of the
sanitation department, quality assurance, production and maintenance of the night shift

Daymond Worldwide/ Meijer Corporation, Quality Assurance (2003-2007)

Worked directly with company vendors; store directors. Help buyers in maintaining the quality
of all perishable foods in the warehouse and Meijer stores. Tasked with the daily Safety Health
logs maintenance and entry. Maintained all master sanitation schedules, SSOP, GMP, HACCP
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and USDA log. Conduct routine plant and store audits. Maintained all recall data of products and
coordinate between vendors and stores. | facilitated seminar for employees and managers on
stock loss prevention. | helped maintained company’s compliance with OSHA regulation
especially the 1910 regulation.

Luiginos Corporation, Plant Supervisor (2001-2002)

Help implement several sanitation and quality control programs. Created and introduced methods
for preventing cross contamination. | taught proper handling of industrial cleaning chemicals
from quart sanitizer to acid cleaner and Sanitizers. | trained employees on confined space entry
and Hazmat. Chair safety committee, designed a lock out tag out matrix and trained employees
on GMP, HACCP and OSHA regulations. Maintained employee safety and attendance schedule.
Taught proper cleaning and sanitizing of CO2 freezers, blanchers, Kettles Milk Tanks, Extruder,
Flower Vats, and flushing of CIP lines and pressure pumps.

ConAgra Signature Meat, Sanitation Manager, (1990-2001)

I managed over 40 employees in the sanitation and quality assurance departments. | reported
directly to the VVP. Designed the sanitation safety program, purchased all equipment and
chemicals. Created a check and balance system of inventory and designed the lock out tag out
program. | trained employees on FDA, USDA, GMP, HACCP and OSHA 1910, 1977, and 1979
regulations. Instrumental in helping to develop the five-step safety program which is still in use
today, this safety program has helped to enhance employee safety. Help create a cleaning matrix
for maintenance of the CIP system, blast freezer, formax, hydraulic tote dumpers and conveyor
belts.



