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ㅡ 

Summary 

 

Food Quality Control and Assurance professional with Five year 

Experience in Food Manufacturing Industry. I’m a highly 

seasoned and conscientious Food Quality Executive with the 

highest professional standards for food safety and quality. 

ㅡ 

Experience 

 

Crust n Crumb Food Ingredients PVT LTD / Qc Executive 

MARCH 2017 - PRESENT, KINFRA Industrial Park, Nellad. 

 In-process Monitoring Activities (Maintaining Checklist and 

Records Verifications, Process Monitoring, Pest controls, 

ALP & MBR Fumigation, Vehicle inspection and Hygiene 
inspection, Providing Hygiene and food safety training etc.), 

 Analysis Part: Sensory Analysis, Colour Analysis, Specific 

gravity, Refractive Index / brix, pH, CO2 determination, 

Sedimentation, Gluten determination, Ash test & Total 

solids. 

 Hygiene, Food Safety Team & HACCP Team Member 

 Flavour Analysis and release 

 Packing Material and Raw material analysis and release, 

 SOP Creation for Products, production and analysis,  

 Product label creation and design verification under FSSAI 

rules. 

 Knowledge in ERP (Product passing, Specification Creation, 

BOM creation). 

 Instrumentation and Calibration of Lab equipment’s. 

AVT McCormick Ingredients PVT LTD / Qa Officer 

MARCH 2015 - MARCH 2017, Vazhakulam, Aluva. 

 Analysis and Release of Spices and Seasonings. 

 Moisture analysis, Water activity, Granulation, Bulk Density, 

Colour analysis by Hunter Colour and Heavy Filth, Basic 

knowledge in HPLC & GC 

 Microbiology (Media Preparation, Equipment operation, 

Autoclaving). 
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ㅡ 

Professional Achievements 

 

 Faced FSSC 22000, ISO 22000, ISO 9001, HALAL, FSSAI, 

HACCP and GMP audits. 

 Two year Food safety Team member. 

 Two year HACCP Team member. 

 Conducted in new product and new product blender trails for 

implementations. 

 Handled above 300+ Raw materials and 100+ finished 

goods. 

ㅡ 

Training Education & 

Certification 

 

Highfield Level 3 Award in HACCP for Food Manufacturing/   

Distinction 

27 AUG 2019, Highfield Award Body for Compliance, UK. 

ㅡ 

Academic Education 

 

Sree Sankara Collage Kalady / BSc. Biotechnology 

2011 - 2014, MG University 

Govt. VHSS Iringole / Plus Two Science 

2009- 2011, Board of Vocational Higher Secondary Examination 

 

ㅡ 

Declaration 

 

I hereby declare that the above mentioned information is correct 

up to my knowledge and I bear the responsibility for the 

correctness of the above mentioned particulars. 

 

 

 

 

 

 

Place: Perumbavoor, Kerala        Rahul V R 
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