AKASH K JOSEPH

FOOD TECHNOLOGY

EDUCATION

+971 551476924  akashkuriakosejoseph@gmail.com

Address: Dubai

PROFILE

Proactive mindset and ability to build long-term relationships with major food
manufacturers. Committed to quality, safety, compliance, and customer/supplier
satisfaction. Seeking to join a well-established and expanding company. I am deeply
passionate about the field and continuously strive to stay updated on the latest
industry standards, particularly in area such as HACCP evaluation, food quality
assurance and regulatory compliance.

CAREER PATH

BSC FOOD TECHNOLOGY
June 2019 — September 2022

Mangalore University
Shree Devi College of Hotel Management,
Mangalore, Karnataka

Food Technology is the application of food
science to the selection, preservation,
processing, packaging, distribution and use of
safe food.

Related fields include analytical chemistry,
biotechnology, engineering, nutrition, quality
control and food safety management.

SKILLS

e  Quality control /Assurance
auditing

HERBAL ISOLATES PVT LTD
Associate — QA/QC (2023 July — 2024 July)

Develop SOPs and infrastructure requirements for laboratories and optimal
calibration standards in line with good laboratory practice (GLP)
requirements.

Develop inspection and testing protocols for materials, products and
packaging.

Develop methods for the testing quality of materials, products and
packaging.

Develop product and process quality metric reports.

Develop sampling plans for quality control purposes.

Develop standard operating procedures (SOPs) that are align with
regulatory requirements, industry guidelines and organization’s

policies.

Establish SOPs and conditions for handling, storage and preservation of
samples.

Implement plans and strategies to support provision of safe food products.

MERRY MIX FOODS PVT LTD
ASSISTANT PRODUCTION MANAGER
OCTOBER 2022 - MAY 2023

e  Food analysis (Physio-Chemical)
e  Sensory Evaluation
e  Product sampling

lity Data Analysi L . . . L
*  Quality Data Analysis e  Assist with planning and scheduling production and supervising the

production process. Directly responsible for managing all production line
employees, and production line staff.
e Responsible for training new production employees on various machines.

e  Quality control plan
development

e  Qualitymanagement (GMP)

e  Food safety management
(HACCP)

e  Food safety auditing

° IT skills-MS Office, SAP

° Good communication

e  Must be able to set up and start machines independently.
e Review all production documentation and confirm they are accurate.
Monitoring the production practices and setting the schedules as required.

NUTRICREAMS PVT LTD — Meri boy Ice cream, Perumbavoor,
Ernakulam
Internship trainee — (May 2022 — June 2022)

e  Team collaboration
e  Flexibility & Adaptability
e Problem solving skills.

e  Self-Learning e Trained in production process, Quality control and assurance activities

CERTIFICATION

o Certificate Highfield Level 3 Award in HACCP for food manufacturing
(RQF)



