	[image: image1.jpg]¥
.




                                                          CURRICULUM VITAE

	PERSONAL INFORMATION 


	Name
	Mohamed Ragaie Al-Morsey Al-Moghazy

	Nationality

	Egyptian


	Date of birth
	10 September 1972


	Mail address

	Royal Plaza Tours, Al-Montazah, Alexandria , EGYPT 



	Contact


	01 222 333 263 - 0100 177 5856  Mobile 


	e-mail Address
	Mohamed.Ragaii@Yahoo.com


	Educational Qualification
	· B.Sc. (Anatomy and Physiology) In Faculty of science, El-Azhar University, May 1995.

· M.Sc. (Physiology) In Faculty of science, Tanta University, Feb. 2003

· M.Sc. (Applied Medical Chemistry-Biochemistry) In Medical Research Institute, Alexandria University - July. 2012.

· Degree of PhD (Physiology), In Faculty of science, El-Azhar University.- Ongoing

	Marital status
	· Married – 3 Children’s, two Daughters and one Son.


	Aptitude Proficiency
	· With self confidence and initiative can accomplish any task assigned to the perfect detail. Independent handling of complex tasks with rescue mobilization.


	Languages
	· Good command of Arabic and English R / W.



	In Computers
	· Microsoft office word, excel, power point and Internet application.

	Interests
	· Sports, Traveling, Family, Reading, Stand-up Comedy, Gaming.


Work EXPERIENCE 

	June,2009 to Jun, 2012
December, 2010
	Plant Quality Manager-Tanta
Pepsi Cola Egypt. ( PCE ).
Tanta acting Plant Manager


	April, 2008 to June,2009


	Food Safety Leader. (TANTA).

Pepsi Cola Egypt. ( PCE )



	June, 2005  to April, 2008


	Aquafina Quality Engineer (TANTA).

Pepsi Cola Egypt. ( PCE )



	June,1995 to May, 2005
	Medical Analysis Specialist.
In Special labs. (El-Borg LAB - El-Mansura LAB.)




Functional responsibilities handled in various positions:
	Company

	Pepsi Cola. Egypt. ( PCE-Tanta Plant )



	Period
	June, 2009 till date



	Position
	Plant Quality Manager

	Responsibilities
	1. Develop and execute the yearly manufacturing plan (AOP) to deliver the business objectives (quality and safety).

2. Establish and maintain a standard of performance for the operation.  
3. Establish individual accountability using coaching and support and performance management process.
4. Develop plans to address needs.
5. Institutionalize manufacturing Best Practice Tools and Processes

6. Establish manufacturing priorities and allocate the resources

7. Conduct Performance appraisal for direct reports & ensure it is done for the rest of the production areas. 

8. Put products with non conformities “on hold”

9. Handle destination of products “on hold”

10. When necessary be in contact with relevant external parties.

11. Take decision if production should be stopped and products should be put on hold.

12. When necessary; take blockades decisions (raw materials, intermediate products, finished products and packing materials).

13. Authorize to release products.

14. To act as the coordinator of withdrawal plan.

15. To act as the coordinator of the emergency situation plan.

16. Approve and evaluate training plan and determine rough plan for following year(s)

17. Hire new personnel.

18. Follow up implementation of the MFI (list)

19. Manage the MFI list

20. Select a team member which will be responsible for the implementation of the action. 


Functional responsibilities handled in various positions:
	Company

	Pepsi Cola Egypt. ( PCE-Tanta Plant )



	Period
	April 2008 till May, 2009


	Position
	Food Safety Leader

	Responsibilities
	1. Roll out food safety awareness to the plant team.
2. Provide initial and ongoing trainings regarding the GMP’s and personal hygiene to the entire plant: employees and ensure plant compliance.
3. Supervise the daily implementation of all food safety related procedures and records to ensure food safety programs are executed and documented correctly.

4. Follow the AIBI standards for food safety through corrective action plans and constant follow up.
5. Conduct internal AIBI audits in the plant every month and assure corrective actions resulting from internal audits are completely and accurately executed in a timely manner.

6. Prepare for the external AIBI audit and participate actively on it.

7. Mandate compliance with AIBI food safety pest control regulations.

8. Ensure PI minimum mandates compliance.
9. Keep himself updated with all that is new in AIBI standards through trainings and conference.

10. Report on a monthly basis status of food safety measures to the central quality team through CAP and scorecards.

11. Develop/review all documents required by the AIBI standards concerning food safety and follow up on their application.

12. Put on file all AIBI standards, procedures and documents.

13. Coordinate with central quality to ensure Heavy metal elimination in annual samples tested in Cork.
14. Lead HACCP implementation when required.

15. Monitor and control foreign objects in all areas in the plants.

16. Responsible for the product conformity to the already agreed Spec. of the quality measures and its operational tasks.

17. Responsible for the results of the Ingredient Yield Loss measure and its operational tasks.

18. Track the quantities of products dumped for quality.

19. Formulate and modify documents in cooperation with involved personnel 

20. To act as the document holder in HACCP system.

21. Formulate and manage operation instructions and inspection forms to control food safety and quality;

22. Coordinate handling of products with deviations in consultation with the department managers;

23. Supervise calibration of process control systems.

24. Coordination of handling of complaints and products with non conformities and register and analyzed it.

25. Monitor the implementation of corrective actions 

26. Initiate and plan corrective actions and preventive measures if needed and register in MFI list.

27. Clearly identify products on Hold and fill in “On Hold form”.

28. Possible release of on Hold products in cooperation with the operation manager.

29. Yearly coordinate a withdrawal and recall simulations according to the withdrawal action plan. 

30. Report and evaluate the simulations and the carried out withdrawals to the top management.

31. Add corrective and preventive measures to MFI so that future withdrawals avoid mistakes occurred during current withdrawal.

32. Organize an emergency simulation once a year.

33. Inspect calamity situation with the production line leader.

34. Inspect production area prior to release of production.

35. Clearly separate safe and possible infected products.

36. In cooperation with the HACCP team members determine information to communicate with the end consumer added to the labels of different products such as intended use, specific storage requirements, shelf life etc. (see product description document HA 2.3).

37. In cooperation with the HACCP team maintain records and update national and international legislation related to food safety.

38. To establish all necessary contacts with food safety inspectors from local authorities.

39. Answer, handle and react to customer enquires and complaints related to food safety of the products.

40. Make sure to implement food safety and quality checks all over the internal production chain.

41. Formulate purchase specifications together with involved personnel.

42. Collect documentation, specifications and evaluate /check on completeness.

43. Evaluate yearly the supplier performance. 

44. Cooperate with the sales manager for measuring customer. Satisfaction mainly in form of analysis of received evaluation.

45. Provide required information and cooperation to the customer in case of crisis. 

46. Translate the new market demands into plans for new product development. 

47. Identify training needs concerning food safety and food hygiene.

48. In cooperation with the Head of HR establish training plan.

49. Adjust HACCP plan when necessary, carry out analysis

50. Evaluate if the information is sufficient.

51. Establish the audit year plan

52. Follow up implementation of planned audits

53. Look after well trained and objective auditors

54. Follow up validation of the HACCP plan

55. Perform the HACCP verification and verify the results with the general manager

56. Prepare for the management review meeting, act as the moderator during this meeting and formulate the minutes of this meeting.

57. Assign or approve the intended actions 

58. Actualization of the MFI (Measures for Improvements) list in the action team meeting. 


Functional responsibilities handled in various positions:
	Company

	Pepsi Cola Egypt. ( PCE-Tanta Plant )



	Period
	May 2005 till March 2008


	Position
	Aquafina quality engineer.
(Tanta Plant).

	Responsibilities
	1-Responsible for the results of the % in Spec. quality measures and its operational tasks.

2-Responsible for the results of the Ingredient Yield Loss measure and its operational tasks.

3-Track the quantities of products dumped for quality.

4- Registration of incoming raw materials. (F 2.1)

5- Apply coding system on products

6- Apply Hold and Release procedures.

7- Decision to put products on Hold with quality supervisor in case of absence of the Food Safety Leader.


Functional responsibilities handled in various positions:
	Company

	El-Borg LAB. - El-Mansura LAB.


	Period
	From June,1995 to May, 2005


	Position
	Medical Analysis Specialist.
In Special labs. (El-Borg LAB. - El-Mansura LAB.)



	Responsibilities
	· Responsible for the results and analysis of Urine, Stool, Blood and hormones for the human. 


OTHER SKILLS

· Lead quality team in the startup of Aquafina plant (TANTA) Pepsi Cola Egypt.
· To take the pre start up preparation, sanitation assessment and plant assessment, Employees training, developing SOPs, 2-2-2 and qualification run.

· Applied M&W program in plant to stage 0, 1A, 1B and stage 2.
· Plans and execute sanitation facilities to all personnel in each production line in the plant.
· Possess leadership ability and the capability to deal with people at all levels of responsibility.

· Excellent to create any new systems Personal Safety, M&W, AIB, HACCP, Food Safety and ISO 22000. 
· Excellent technical and leadership.

· Excellent to build people to strengthen his organization capability and build strong bench of quality and food safety.

· Excellent in the process of Natural Drinking Water technology.

· Excellent in the process of Carbonated Soft Drink technology.

· Excellent in the process of Water Treatment technology by Co-agulation feed system and Reverse Osmosis technology.
· Excellence in the process of Waste Water Treatment technology.
· Drive the results and catch the route cause.
· Apply the management and assessments of Aquafina Quality System and implementation. Help Aquafina plant to approval in first sanitation and 2\2\2 Sanitation assessment. 
· Lead the provision of analytical services and technical leadership to all Aquafina employees through; formal training of the prevention and resolution of quality issues, and the reduction of process variability.
· Lead the execution and documentation of proper and timely calibration routines for all lab equipment, line gauges and other critical measuring equipment.
· Assure that the Quality department staff and line personnel conducting quality tests are competent and proficient at performing their tasks. This includes line visual inspectors. Appraise the performance of the Quality department staff according to company practice.
· Conduct inter-laboratory comparisons with the PI Laboratories to ensure alignment in terms of accuracy and precision.
· Conduct GMP, AIB and QAS audits of the facility and develop corrective action with the plant management team followed by timely implementation.
· Monitor product defect rate and review data and improvement activities with the plant team.
· Ensure proper handling of consumer / customer complaints by the plant, in accordance with company guidelines.
· Ensure that the laboratory is adequately equipped to perform the required tests to the appropriate degree of accuracy and precision.
· Lead the correct and efficient production of syrup and treated waters. 
· Analyze measure data and perform basic problem solving.
· Identify impact of actions on own objectives.
· Make decisions and resolve problems by drawing on lessons learned and experience in quality.
· Possess experience to making decisions and solving problems.
· Coach quality team members on how to improve performance.
· Anticipate and predict the effect of actions and decisions and propose corrective action as required to achieve quality.
· Establish the strategic direction for the quality to gain competitive advantage.
· Change mindset quality; production, logistics and engineering team members to work one team to achieve objectives quality, production, logistics and cost by trainings.
· Lead food safety program in TANTA plant (CSD AND AQUAFINA).
· Lead personal safety program (ERP) and Sustainability (EMS) in TANTA plant to reduce the injuries by trainings.
· Understand key concepts of regulatory compliance and crisis management.

· Lead the implementation of FLM academy in Tanta Plant.

· Lead the implementation of food safety before quality in quality department to produce safe product comply with PI standards and customer satisfaction.

· Lead the development people in quality department.

· Lead the achievement of quality results (microbiological results, physiochemical results, 3D quality results, customer compliance results and chemical consumption results).
Achievements:
· Have a brainstorming to solving any problems related to my job and making a good ideas and saving projects started with me from what I contact the PCE. As:
1) Saving Aquafina salts by: (Using 95% of Aquafina prepared salts for Bottling rather than using 75%).
2) Saving Aquafina permeate water.

3) Saving Aquafina materials (Sleeve, Preform and Closure) by decreasing the length of Neck Finish and keeping the situation inner diameter of Neck Finish.

4) Manual spare of Aquafina case coder. And by using it I established from my management to travel to Hurghada city in April 2007 with this Manual case coder spare and by my activity to solve about 5000 boxes of Aquafina finished product, I did it happily. Eng/Mohamed Adly and Eng/Omar Elramly awarded me Certificate of Excellence in May 2007. 

5) Manual spare of Aquafina sleeve heater. It used know in Aquafina line # 1.
6) Join between Ozone generator and Mineral Dosing Pump to avoid un-ozonated salted water inter to the Aquafina production tank, by maintenance team in Aquafina plant.
7) I have an idea which helps Aquafina plant and other Blowing machines in Pepsi to avoid any defect of neck finish in Preforms by a modification in Preform machines in Medco plast co. and Marina plast co. or others.
8) I have an idea to join between Production Tank water and Blowing machine.

9) Quality improvement Aquafina sleeve. (Open here Arabic and English write by white color on the sleeve).
10) Quality improvement and save Hold and Release tags in Aquafina.

11) Saving idea in Labeling Machine.
         12)  In Aquafina Production lines, we can make a link between inlet Ozonated water to the filler and software collect all data in the computer system. 
13)  Arise the attitude of all employee in PCE-Tanta Plant.

14)  Build hygienic instruments in PCE - Tanta Plant.

15) Build hygienic instruments in the plant of supplier of empty Aquafina bulk water to comply with the microbiological guidelines. 
16) Number of saving projects related to Carbonated Soft Drinks (CSD’s).

17) Powerful to apply new material was causing save in water and costs related to waste water treatment unit, (saving about 100 m3 per hour and re use the clear water in other softener purposes + saving about 500 M EGP per year + reduce the time of operation of waste water treatment steps) in PCE.

18) Design new lab layout is the first and the best design which comply with PI Microbiological guidelines. 

19) Saving of Carbon sheets and time of the treatable sugar preparing by 2200 EGP/ 40 Ts of sugar in PCE. 

20) Do by myself by learning video to convert the culture of any industrial employees to do things by the right way instead of the wrong way to enhance the concept regarding to food and personal safety.
SIGNIFICANT BUSINESS ACHIEVMENT & MEASURES 
	1 – Productivity
	Lines productivity

	· 
	Production productivity

	· 
	

	2 – Product Availability
	Product Availability 

Schedule compliance

	· 
	

	3 – Quality & safety
	

	· 
	Qualified in Food Safety management systems / HACCP/AIB/ISO 22000

	· 
	Quality Auditing system experience in the beverage industry

	· 
	Compliance of product to PI physiochemical, microbiologic and ingredient standards 

	· 
	OOR ranking , e QIP 3D and Quality Index for Brix, Carbonation TA and caffeine and package appearance  and Sensory DOD score

	· 
	Calibration comparison score with Central Laboratory

	· 
	Successful execution of package trials, labeling and coding standards

	· 
	Foreign Matter.

	· 
	Food Safety  (AIB ) 

	· 
	Injuries frequency.

	· 
	Quality Auditing System ( QAS )

	· 
	Sustain the best practice tool ( BPT,S )

	4 – Waste elimination

	

	· 
	Usage variance

	· 
	Production breakage

	· 
	Total plant waste

	· 
	Packing yield loss

	· 
	Ingredient yield loss


COURSES
· Attending training in Aquafina Trainings PCE, in Jun 2005.
· Attending training in Aquafina Preform and Closure PCE, in December 2006.
· Attending training program in food safety PCE, Jun 2007
· Attending training principle practice of HACCP & Auditing skills in May 2007.

· Attending training in Train of the Trainer Program in Aug 2007.
· Attending training program in AIB in Jun 2008.
· Attending training program in HACCP system and applied HACCP in Aquafina PCE, 2008.

· Attending training 3 Dimension Quality program PCE, 2008.

· Attending training Packaging Appearance PCE, In Feb. 2009.

· Attending training in Employee Risk Protection Program PCE, In March 2008.

· Attending training the Professional Food Safety Management System course for (HACCP- ISO 9000- ISO 9001- ISO 22000), In May 2009.
· Attending training M & W refreshment PCE, in Jun 2009.

· Attending training program in HACCP& Lead auditor PCE, 2009.

· Attending training program in AIB consolidated standards PCE in Jan 2010.

· Attending training program in Leadership skills in Jun 2010.

· Attending training the trainers of FLM academy program in PCE in September 2010.
· Attending training In-Touch facilitators and certified.
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