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Career Objective :  

 
To work with an organization of committed & dedicated people, contribute to the growth of the 
organization with my technical abilities, fully explore my potential by learning new things, and develop a 
decent skill set. 

 

KEY SKILLS :  

 Quality Budgeted planning 

 Analytical analysis of raw materials to finished products, 
 Quality systems, HACCP, Calibration of lab instruments. 
 Internal AGMARK , FSSAI, SPICE BOARD, GMP and FSMS auditor in plant. 

 Annual Return file submitted by FSSAI & Spices Board Of India 

 Preventive maintenance & process automation. 

 Quality Audit presentation. 

 
Educational Qualification:  

 

Examination Passed Board / University Year of Passing 

B.Tech in Biotechnology Biju Patnaik University of Technology, 
Bhubaneswar, Odisha 

2008 

12th(Science) Marshaghai College, C.H.S.E, Odisha 2004 

10th Marshaghai Govt. Boy’s High School, B.S.E, 
Odisha 

2002 

Food Certification Course:  

 

 FSSAI Certification from FOSTAC  Food Safety Training for COVID-19 & Level-II 

guidelines for Food  handlers in the year 2021 ,2023 & 2025. 

 Certifications of  Labelling Display & Packaging Materials Regulations of  FSSAI & Legal 

Metrology" Act 2006. 

 AGMARK Chemist training under Directorate of  Marketing & Inspection (DMI), Govt. 

of  India in the year 2025-26 at Kolkata Region. 

 

Internships (Worked as a Trainee):  

 I have completed my Two months Internship Project held on "Protein Extraction & 
Purification of Enzymes on GEL Electrophoresis” from Wingene Biotech Research Lab at 
Bangalore. 

 I have completed my 8 Months (June 2008-January 2009) training programme under 

Quality Assurance Laboratory in PUROMA PVT. LTD., Daman(U.T) 
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PROFESSIONAL EXPERIENCE  

 Organization- GRIHASTHI UDYOG PVT. LTD., ROURKELA, ODISHA. 

Designation-  Senior Manager QA & NPD, Regulatory Affairs 

Duration-        31
st August

 
2020 to till date 

 

 Organization- INDO NISSIN FOODS LTD., KHORDHA, ODISHA. 

Designation-  Deputy Manager QA 

Duration-        09
th 

April 2015 to 30
th  

August
 
2020 

 Organization- SABMILLERINDIA&ANHEUSER-BUSCHINBEVINDIA,PARADIP 

Unit Name-    EAST COAST BREWERIES 

Designation- Asst. Manager QA 

Duration-       17
th 

Feb. 2012 to 08
th 

April 2015 

 

 Organization- BLOSSOM  INDUSTRIES  LTD., DAMAN 

Unit Name-    Tied with UNITED BREWERIES LTD 

Designation-  Executive QA 

Duration- 2
nd

August 2009 to 14
th 

Feb. 2012 

 

JOB RESPONSIBILITY:  

 

Organization Name: Blossom Industries Ltd. 

                                               SAB Miller India & Anheuser-Busch Inbev India 

 

 Safety is the first priority, So the maintain and follow Safety, Quality and Productivity. 

 Managing hygiene and Sanitations and managing records and reports for quality control 

 Bursting Strength, GSM & Dimensions of Cartoons, Foils & Labels etc. 

 Supervising blending process room and timely management of batch preparation 

finalized the batch, maintained all the parameter as per the norms. 

 External & Internal Calibration and maintenance of all instruments in Lab and process 

area. 

 Ensuring zero pest infestation/contamination in production/processing area. 

 Handled HACCP, ISO(22k & 9k), GFSI/PRP Audit Sheet. 

 Panelist in SENSORY. 

 All Packaging Operation Quality Checks during production process. 

 Establish manufacturing Specifications, standards, protocols and procedures for quality 

control and New Product development. 

 Complaints Regarding do & Prepare Problem Solving tools, like: RCA, 5-WHY analysis, 

SDCA/PDCA/ITF tools. 

 Develop and execute training programs that support the Company’s objectives with 

regard to quality and food safety. 

 Manage HACCP assessments and reassessments. Compose and edit HACCP plans and 

strategies for new products. Manage HACCP records and file maintenance. 

 Finished goods regulatory compliance validation inform of Biological, physical & 

chemical test parameters validation & bench marking with competition. 

 Root cause analysis for non-compliance proactively, report all concern & delivery 

appropriate result for future to avoid noncompliance. 

 Field monitoring visits interact with distributors, retailers customers for further 

improvement of products to fulfill their requirement. 

 Ensure compliance with all quality programs, including GMP and HACCP. 

 Evaluate and assist in developing processes, specifications, and critical control points in 

manufacturing, for ongoing quality assurance of all finished goods. 

 



 Taken stringent quality measures including preparation of necessary documents to 

ensure compliance with above standards& customer requirements. 

 Validation to our CCP and OPRP in production & Process area. 

 Responsible for the market complaint and regular market visit to know the customer 

needs and the satisfaction label of our brand. 

 Monitoring & documentation of CIP operation for Process tanks, lines and Fillers 

 Pack hall analysis checking parameters of bottled beer, bottle washer, filler, pasteurizer, 

labeler Monitoring & Documentation of WTP operations in maintaining deviations in water 

parameters 

 Incoming raw material analysis such as malt, sugar, rice flakes etc.& Packaging material 

analysis such as corrugated cartons, crowns, bottles, labels, foils, Bopp tape etc. and its 

acceptance 

 Monitoring production and quality of beer (Primary, Secondary & Finished Product) at 

process area and packaging area as per production requirement and give feedback to process 

and packaging department. 

 Conduct periodic calibration of all lab and process equipment’s and instruments. 

 

Organization Name- Indo Nissin Foods Ltd. 

                                                     Grihasthi Udyog Pvt. Ltd. 

 

 Inspection and testing of all Incoming Raw & Packing materials,In-process& Finished 

materials as per Specifications. 

 Inspection & Testing of Shelf-life of different products& Customer Return materials. 

 Implementing SOP in our factory in every steps process. 

 Finished goods regulatory compliance validation inform of Biological, physical & 

chemical test parameters validation & benchmarking with competition. 

 Working for New Product development & further improvement of existing products to 

deliver. 

 Submit Yearly & Quarterly return of Spices Export Reports & FSSAI. 

 Calibration & Validation of all testing & Production equipments. 

 Root cause analysis for non-compliance proactively, report all concern & delivery 

appropriate result for future to avoid noncompliance. 

 Liase with the Supply Chain Management team for the stock supply to customers as per 

the customer requirements. Coordinate with the sales team to share stock projections 

based on Promotions or Marketing activities. 

 Liaison with Food Safety department (FSSAI, Spice Board Of India, IEC,ASTA, HALAL, 

AGMARK, Trade License) and other agencies (ISO, HACCP, FSSC 2000 & Legal 

Metrology). 

 Handling customer Concern/Complaints. Root Cause analysis with Corrective & 

preventive Action in Place (CAPA). 

 Compliance to FSSC 22000 requirements with implementation of HACCP, Policies, 

GMP, GLP, Hygiene practices by awareness training& certification. 

 Working for New Product development & further improvement of existing products to 

deliver. 

 Report any production-related issues and take corrective actions. 

 Ensure production activities such as packing, sealing, filling, machine operations etc 

smooth with product quality as per standards and on time production. 

 
 
 



          Key Achievements:- 

 
 Product management of new products such as CONCORD and HUNK and its successful 

launch in Odisha market. 

 NABL Lab setup in our Current Company under process through SPICES BOARD OF 

INDIA Subsidy scheme under MSME. 

 AGMARK New certifications successfully done through Directorate of Marketing & 

Inspection (DMI) in the year 2025 at Kolkata Region. 

 
Instruments handled:- 
 

 Carbo blender , Anton paar- DMA 4500 Density meter, carbo QC, Noritz DO meter, UV- 

Spectro photometer, PH meter, Hoffmann’s Haze Meter, Friability Tester, Moisture 

Analyser, zahm and nagel co2 tester, Noritz Hoffmann PU monitor, TPO, Bursting 

Strength, mashing bath, autoclave, microscope, Muffle Furnace Sieving analyzer and all 

type of incubator. 

 

COMPUTER  SKILLS:  

Languages Known:                                      Hindi, English & Oriya 

        Operating System Worked Upon Others: MS-DOS, Excel ,Windows  MS Office, Words etc. 

 

PERSONAL  PROFILE:                                                                                                                                        
 

 

 

Declaration:                                                                                                                                                                      
 

I here by declare that all the data and information provided above are true and correct to the best 
of my knowledge and I hold responsible my self for any irregularities if found. 

 

Date- 

 

Place-Rourkela (Sarada Prasad Pradhan) 

 

 
 

 

 

 

FULL NAME Sarada Prasad Pradhan 

FATHAR NAME Lokanath Pradhan 

MARITAL STATUS Married 

NATIONALITY Indian 

DATE OF BIRTH 06th July 1986 

LANGUAGES KNOWN English, Hindi, Odia, 

PERMANENT ADDRESS 
At-Kasoti, P.O: Marshaghai, Dist. Kendrapara, Odisha- 754213 
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