Ghulam Murtaza

Filling and Packaging Machine Operator In

Unipex Dairy Product Ltd

(Seville Products LLC.Br.Ice Cream) IFFCO Group of Company Dubai UAE)
Cell# 971521172725, +971562305220

E Mail: Dogar1627.gm@gmail.com
https://www.linkedin.com/in/ghulam-murtaza-473363103

Summary

More than 10 Years of experience, in FMCG industries, Such as Ice Cream filling and
processing sectors, having Good Command on Extrusion Filling Machines, Single & Multi Lane
Wrapping Machines, ROKK R0700-A Robotic Ice Cream Filling line, Laief Machine, Econo
Pak & Hopak Packaging Machines, and Flexline Filler Machine with good English
communication and Leadership Skills.

CAREER OBJECTIVE

I am looking for a suitable yet challenging position in a dynamic and progressive organization possessing the
wealth of fertile environment that will take full advantage of my potential, qualification and derive to deliver
high quality results. Thus paving the way to strengthen the intellectual capabilities and promising career.

Education

e Diploma Of Associate Engineer
(Mechanical)
Punjab Technical Board,
Lahore. (2008 to 2011 / 1% Division)

e Matriculation

Board of intermediate and Secondary Education
Multan. (2003 To 2008 / 1** Division)

Career Highlights

1) UNIPEX DAIRY PRODUCTS IFFCO UAE (APR 2016 TO TILL DATE)

Unipex Dairy is Manufacturing ice cream in different Brand name like London Dairy, Quanta,
Igloo and It is a HACCP, HALAL certified Company. Currently 1 am working as Production
Machine Operator in Unipex Dairy Products Ltd.

2) ENGRO FRIESLAND COMPINA PAKISTAN (JAN 2012 To APR 2016)

A well reputed, ISO, Halal, BRC and DuPont aligned and rapidly growing FMCG
company(Business in dairy , juice , ice cream) working in the capacity of “Tetra pak filling
Machine Operator ” ( Ice cream plant).


mailto:dogar1627.gm@gmail.com
https://www.linkedin.com/in/ghulam-murtaza-473363103

Work History

e o 0 o

w

e e o o

Core Responsibilties:

Operate and monitor production lines to ensure efficiency.

Operate all manufacturing equipment (including new technologies) efficiently and safely.

Prepare Machine as per the requirements with associate equipment.

Responsible to coordinate with technical department in troubleshooting, utility section, regarding
availability of utilities and not to start the machine unless makes sure that all required utilities are
working.

Coordinate with APM/PM to reduce the wastage of Primary and raw Material.

Organize and arrange the PM and RM material before start up the Production.

Before start the machine, set the machine Parameter and monitoring continuously during
production.

Well conversation with print coding system like, Domino, Citronix ,Linx, Markem Imaje & Lasser
printing system.

Smooth and efficient operation of Ice Cream Plant, Keeping in view the planned production
volumes at maximum efficiency level.

To keep the Product standardization and control the quality complaints.

To control the material and equipment losses.

To Prepare Production summery and mention all production issues in the summery.

Safety
Promote a safe and efficient working environment in compliance with external legislation,

and internal policies and procedures

Have a good understanding of all SHE departmental procedures.

Keep safety on top priority in all the production operation.

100 % compliance of SOPs defined for all specified jobs.

100 % compliance of work permits procedures and protocol.

Take part in incident investigations in my area when required by the Operations Manager.
Ensure that the correct PPE is used by the teams, leading by example and reinforcing the
rules.

Quality

| Have a good understanding of Quality relevant to the area of the Operation, and a basic
understanding of all others within the Operation.

Responsible to ensure the OPC of machines and CIP of plant before starting the production.
Maintain Hygiene protocols and Quality standards as per GMPs applicable for Ice Cream
industry.

Review quality-related losses in conjunction with the Quality Leader and agree the correct
process for elimination of identified quality defects.

Ensure that team follows all quality procedures and are capable of taking immediate
corrective actions to rectify issues that have a negative impact on quality.

During HACCP analysis, Coordinate with QA team and find out the Hazards.

Before Startup the production and during Production to monitor the CCP, OPRP and PRP’s
are effectively working or not.

Achievements




5. Activities in which involved and monitored during the installation and commissioning are
as:

| Have worked as Team Member in the erection, installation and commissioning of various
processing Units like that, Tetra Pak & Gram processing, filling, extrusion and Packaging
Equipment like(Extrusion line, Cup&cone filling machine, Sandwich machine, robotics filling
machine, multi lane flow wrapp Machines ,multi pack & econo pack machine, ice cream freezers
with (Ammonia & freon operating system), Fruit feeders, ripple feeder, hardening Tunnel, multi
dipping(with nitrogen), Metal detector, Case sealer and packing conveyors system. | have
conducting successful trails on Machine.

Industrial Trainings/ Certifications

Basic knowledge about the following;

EFST Training & Certification
Fire Fighting Training & certification
First Aid Training & certification
Work permits

Lock Out Try OUT

Quality Management System
Environment Management System
HACCP

HALAL

5S

OEE

CIP (Central Cip system)
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Personal Details:

e Date of Birth: 02 June, 1992
e Nationality: Pakistani

e Gender: Male

e Marital Status: Married



