CURRICULUM VITAE
ABDUSSALEEM POOKKADAN 

saleemcareer@yahoo.com                                                                                                                                                        
Sultanate of Oman
GSM: 00968- 96717855 

Objective
 To facilitate an evaluation of my capabilities for recruitment in your                                        organization for the post of  Quality Controller
Educational Qualification
           Bachelor Degree in FOOD TECHNOLOGY from University of Calicut,                                                                  Kerala (India) 
 Work Experience 
· Working as Quality Controller (in charge) and Food Safety Leader in a snack food company in Sultanate of Oman (Manufactures of natural potato chips, pellets and extruder products) (ISO-9001:2000 & ISO 22000:2005 certified firm) for last two years 
· Working  experience  as a Quality Control Inspector in a Snack Foods Company, Sharjah, U.A.E. (Manufactures of natural potato chips, pellets, extruder products, fried and roasted nuts- Peanuts, Cashew Nuts, Almond and Pistachio).(ISO 9001, HACCP ( RVA) ) ( for 3 years)

· 4 years working experience as Quality Controller (in a diary industry- Manufactures of Ice-Creams- India)
Seminar
      One day seminar on requirements for HACCP based food safety system & ISO 9001 – 2000 quality management system. (UAE)
Work Shop

         Three days work shop on ISO 22000:2005 Food Safety Management System (Sultanate of Oman) 
Reported to

        Reporting the quality control department activities to General Manger of the company 

Job Profile
· Supervising , inspecting and reporting of in coming , raw or packaging materials as per  physical, chemical and microbial parameters
· Physical,  and chemical analysis of raw material, in process & finished products ( fried potato chips, fried pellet products and extruder products) 
· Supervises the hygiene inspectors on their works and giving necessary training to them and ensure the standards of personnel hygiene / personnel health / personnel practices / GMP’s are met during the shift.
· Regularly monitor the in process parameters according to the setup standard operating procedure during the production
· Final approval of on line inspection report prepared by quality control inspectors during the production within the scope of HACCP/ ISO procedure 
· Implementation of HACCP system/ISO 22000 Food Safety System
· Giving training to food safety members and making new procedures on the scope of  ISO 22000 

· Working knowledge on GMP, ISO 9001 & ISO 22000 
· Addressing Customer Complaint and analyzing its root cause and taking its preventive and corrective action with concerned department
· Controlling the non conformity product by taking the corrective and preventive action

· Assists in Product Development with product development department
· Co-ordinate with the Pest Control Contractor to make the whole premises a pest-free zone

· Actively participate in internal audits

· Maintain the specification of raw material, packaging material and finished products.

· Manage the day to day operations of Quality Control Laboratory
· Maintain the calibration status of required instruments.

· Checking the microbiological condition  of the machineries and conveyors by doing the surface swab 
Language Skill
       Good command over English and Malayalam and spoken in Hindi 
Computer skill
          MS Office
Training program
· 3 month training in cashew processing (Pierce Leslie, India)
· 1 month training in bakery (manufactures of Milka cakes & bread)
Personal details
       Marital status              : Married
      Nationality                  : Indian
      Religion                       : Islam
      Date of Birth               : 15-01-1978       
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