
EXPERIENCE in the food industry 

 

EDUCATION 

 

 

Class of 
2022 

Master in food science and technology engineering,  
Lebanese university faculty of agronomy, Dekwene, Lebanon. 
Thesis: Include a cleaning in place station at a condiments plant and 
water management. 

Class of 
2020 

Bachelor’s degree in food science and technology engineering, 
Lebanese university faculty of agronomy, Dekwene, Lebanon. 

Class of 
2019 

Bachelor's degree in Biochemistry, 
Lebanese university faculty of science 2, Fanar, Lebanon. 

Class of 
2016 

Lebanese Baccalaureate in Life Science,  
College Des Soeurs Des Saints Coeurs, ain najm, Lebanon. 

-  

ELIE  
SAADE 

Dec 2022- 
Present 

Research and development specialist 
Ratio plus (Chopsticks/Cake berry), Mkaless, Lebanon. 

• Creating and developing new products. 
• Optimizing current recipes. 
• Monitoring ingredients, trends, competition and regulations. 
• Maintaining supplier relationships and partnerships. 

• Managing product process development and industrialization 

projects.  

Apr 2022 – 
Dec 2022 

Assistant Production Supervisor 
Meptico S.A.R.L (Sauce factory), Zouk mosbeh, Lebanon 
• Managing and organizing the production floor as well as dividing 

employee’s tasks. 

• Modifying and controlling the cleaning procedures of the 
production lines. 

• Monitoring received raw materials and ensuring the right 
packaging for each product. 

• Waste management and continued improvement. 

Oct 2021- 
Nov 2021 

Internship in quality control 
Meptico S.A.R.L (Powder factory), Zouk mosbeh, Lebanon 
• Testing of raw materials.  
• Inspecting packaging and production steps.  
• Verifying of Prerequisite Programs (PRP). 

Sep 2021- 
Oct 2021 

Internship in quality control and production process 
Dekerco, Fanar, Lebanon 
• Checking of good manufacturing practices. 
• Checking of production parameters. 

Aug 2021 –
Sep 2021 

Internship in quality control and research & development 
Liban lait (Candia), Baalbak, Lebanon. 
• Inspecting tetra Pak packaging and production steps. 
• Monitoring of the production parameters. 
• Inspecting of storage conditions and GMP requirements. 
• Observing and participating in the preparation of new products 

and sensory evaluation. 

Jun 2018 –
Aug 2018 

Internship in laboratory and quality control  
Lebanese Agricultural Research Institute (LARI)), Fanar, Lebanon  
• Department of heavy metals and colorants. 
• Department of food microbiology. 
• Department of aflatoxins. 
• Department of hormones and pesticides. 

Jan 2017-
Aug 2021 
Jan 2015- 
Sep 2020 

Tutor of chemistry and biology secondary cycle scientific series.  
Beirut, Lebanon 
Waiter and host.  
Beirut, Lebanon 
 

 

SKILLS   

PROFILE 

- Project Management 
- Analytical mind 
- Decision Making 
- Good Communication skills 
- Leadership skills 
- Fast learner 
- Computer Proficiency: 

• Microsoft office 
• Statistica, SPSS, c++ 
• Mac and windows  

Languages:  

Arabic: Native Language 

English: B2 

French: B2   

  
  
  

 
 

 El moteur street, Fanar, Mount 
Lebanon, Lebanon 
 

 (+961) 76 362 426 

 December 21st 1998 

 esaade98@gmail.com 

 https://www.linkedin.com/in
/elie-saade-1666751b8/ 

 

 

Agrifood enthusiast with a 
background in food science and 
technology and biochemistry and 
over 2 years of experience in 
production and research & 
development in the Lebanese 
Industrial sector. 

Certifications 

ISO 22000: 2018 Essentials Training. 

(Aug 2021)  

Hazard Analysis and Critical Control 

Points (HACCP) training. (Nov 2020) 

 









                      
                                                                                                    

 

CERTIFICATE OF PARTICIPATION 
This is to certify that 

      Elie Saade  
 

Has completed an online training on 
 

Advanced Hazard Analysis and Critical Control Point (HACCP)  

November 18 & 25, 2020 

Under the USAID-funded Lebanon Investment in Quality (LINQ) project implemented by                      

Land O’Lakes Venture 37 in partnership with the Lebanese University 

 
      

 

Dr. Hussein Hassan 
Senior Trainer/Consultant 

Associate Professor of Food 
Science and Technology at 

Lebanese American University - 
LAU 
 

Mrs. Celine Melki 
Chief of Party 

LINQ Project 
Land O’Lakes Venture 37 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

OF TRAINING 
 
 
 
 
 
 
 

                   THIS IS TO CERTIFY THAT 
 
                              ELIE SAADE 
 

  Has successfully completed the training 
 
 

       ISO 22000:2018 Essentials 

 
 
 
 
 
 
 
 

 

                                                                                                            21 August, 2021 /Online, ZOOM 
 

 

 

SIGNATURE    

                                                         DATE / LOCATION 
 

                                                            78 George Street, Ottawa Ontario, K1N5W1, Canada 

SMG-TRA-5989 




