
 
 

DEEPIKA DINESH 
HYGIENE OFFICER 

PROFILE 
 

 A talented Food Safety 
Professional with 4+ years of 

experience in quality assurance 
& Food Safety Process. 

Expertise in ISO 22000- 2018 
auditing, Kitchen Inspection, 

Food Safety Internal Auditing, 
Staff training and FSMS 

Programs. 
  

PERSONAL 
 

Female – Indian - Hindu 
DOB – 23.04.1994 

  

VISA STATUS – Employment 
(NOC Available for Change)  

 

CONTACT 

Al Wakrah, Qatar 

+974 30224854 

deepikadns123@gmail.com 
 

CERTIFICATIONS 
 

HACCP LEVEL 03 
(Catering) 

 

FOOD SAFETY LEVEL 04 
(Food Manufacturing & 

Management) 
 

SKILLS 
 

OUTLOOK 
MS OFFICE 

LANGUAGES 
 

ENGLISH    - FLUENT 
HINDI        - INTERMEDIATE 
TAMIL        - INTERMEDIATE 
MALAYALAM  - NATIVE 

CORE QUALIFICATIONS 
 

 Possess Strong Analytical, Problem Solving, Interpersonal and 
Team Management 

 Hygiene Supervision 
 Practical knowledge in Food Safety and Internal Audits 
 Willingness to learn 
 Ability to cope up with Pressure 
 Good Communication Skills 

 

WORK EXPERIENCE 

FOOD SAFETY SPECIALIST 
BATTEEL BAKERY & CAFÉ, DOHA – QATAR                    Oct 2021 - Present 

 Conduct regular food safety & hygiene inspection of all 
preparation, production and storage areas and 
preparing nonconformity report. 

 Monitoring and ensuring FIFO & FEFO programs in storage 
areas. 

 Monitoring & Evaluating effectiveness of cleaning & 
sanitization programs and taking corrective actions. 

 Monitoring & verifying all CCPs are working effectively 
& taking corrective action when needed. 

 Conducting various SOP trainings for the food handlers 
and evaluating competency. 

 Maintaining an effective pest management system by 
coordinating with pest control team. 

 Conducting an unannounced food safety inspection in 
various kitchen outlets. 

 Monitoring GMP, GHP, SSOP & PRP. 
 Analysing the test reports & drawing out the area that need 

improvement 

HYGIENE OFFICER 
PKK GROUP OF BAKERY, KERALA - INDIA                   Mar 2018 – Jan 2020 

 R&D of new product & existing product. 
 Train the staff on quality, hygiene, safety, and environmental 

topics. 
 Conduct regular food safety & hygiene inspection. 
 Accompany legal authorities’ inspection & take necessary 

corrective action. 
 Maintaining all quality, hygiene, safety environmental related 

documents 
 

EDUCATION  
 

MSc Chemistry 
Jamal Mohammed College, Trichy, India (2014 – 2016) 
BSc Chemistry 
WMO – IGA College, Kerala (2011 – 2014) 
 

REFERENCES 

Available on request. 


