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 Objective:
To obtain a career position that will make use of my skills and problem-solving abilities with an organization that expects and rewards superior performance, as a technical expert.

Professional summary:
I have More than 21 years of experience in Food & Lab industry this includes quality control testing of parental, biological water and food products.
· Good project management skills and dedication in work.
· Ability to absorb technical knowledge quickly & Team work and goal focused,
Educational profile:
Master of Science (2002 – 2004) 


Microbiology,



Jamal Mohamed College,     

Bharathidasan University.

Bachelor of Science (1999 – 2002) 
Microbiology,           

J.J.college of Arts & Science,

Bharathidasan University.
TRAININGS:

Training 1: HACCP LEVEL 3 (FOOD SAFETY MANAGEMENT SYSTEM)
Duration:  3 days (18.10.2017 to 20.10.2017)

Place: Chennai

Organization:  ANM Consultancy

Training 2: LABOUR LAWS APPLICABLE TO FACTORIES

Duration: 2 days (21.09.2017 to 22.09.2017)

Place: Thanjavur

Organization: Tamilnadu Institute of Labour Studies

Employment History:
	Organization
	Designation
	Duration

	Racs Testing and Conformity LLC Oman
	Manager, Senior Microbiologist
	March 2020 – Till Date

	Healthy Food Products (Britannia Co-Packer Company ) Thanjavur
	QAQC Manager
	May 2013 – Feb 2020

	Ali &Abdul Karim Trading Co.,  Sohar  (ATTCO) Oman
	QC & Laboratory Manager
	Aug 2012 – Mar 2013

	National Prawn Company, 

Saudi Arabia.(Sea Food)
	Microbiologist  & QC
	Feb 2007 – Dec 2011

	Elpar Enterprises, Pvt., Ltd., Chennai (Water Plant)
	Microbiologist 
	June 2004  – Jan 2007


Racs Testing and Conformity LLC Oman – Manager, Senior Microbiologist:
· Responsible of conducting External and Internal Audit (ISO 9001 & 17025)

· Responsible of Laboratory sample for Food, Water and cosmetic testing of microbiology analysis   and Lead Research on microbial culture strain isolation and characterization Identifications.
· Drive new Methods and Technique development and Prepared SOPs, documents.
· Responsibility of NABL Audit preparation of document and audit seclude. 

· Knowledge in Techniques and analysis of HPLC, GC and training certificate available. 
· Responsibility of Chemicals analysis, and chemical lab SOP preparation and documentation.
· Responsibility of Chemical and Microbiology lab risk easements documentation preparation. 
· Responsible for PCR analysis for Cosmetic product in HALAL test.

· Responsible for PCR Solution and SOP preparation.

· Responsible for Housekeeping PCR Laboratory.

· Responsible for Laboratory Hygiene and Sanitation maintained.

· Responsible for method validation and verification

· Prepare and review of technical Standard Operating Procedures.

· Responsible for allocating the job to microbiologist and supervision 

· Responsible for review of test results.

· Responsible for participation of required proficiency testing program.

· Responsible for review of microbiology related documents

· Responsible for implementing impartiality and confidentiality as per the quality system procedure

· Responsible for analysis and documentation of test sample data.

· Responsible for analysis and documentation of test data.

Healthy Food Products (Britannia Co - Packer Company)- QAQC Manager:
Responsibility of Quality

· Knowledge in Food Safety Management System (FSMS), FSSAI, SOP’s, GLP, GMP, HACCP, QMS, BRC, 5S, CAPA, ISO 22000, 9001, 17025.
· Hands on experience in HACCP, ISO Document & good Housekeeping and maintains of Industry Hygiene and Sanitation.

· Responsibility of conducting Internal and External audit of Raw material vendors.

· Responsibility of attending customer complaint, action taken and prepare the CAPA (corrective and preventive action )
· Maintained the Traceability record of Raw material, FG up to retail shop, and quickly prepare in MOCK RECALL report. 

· Develop the Company’s prerequisite programs and ensure that CCP, OPRP & PRPs are implemented, monitored, and communicated to the appropriate parties, and periodically review CCP & PRPs.

· Prepare a Flow Diagram for each product or process category covered by the Food Safety Management System  and verify the accuracy of those diagrams

· Knowledge in R&D, New product develop and trial.
· Quality check of  Primary & secondary packing material and maintained standard
· Enforced an effective AQL (Acceptable Quality Levels) standard to perform chemical and physical tests for raw materials, packaging materials and finished products.

· Proper maintenance and calibration of all laboratory equipment’s to ensure high quality standards.

· Extensive knowledge of raw materials, production processes, quality control, costs, and having knowledge for maximizing the effective manufacturing and distribution of goods.

Responsibility of Laboratory 

· Knowledge of Quality Checking in Raw water and Processing water.

· Knowledge of Chemical analysis in water PH, TDS, Calcium, Magnesium, Chlorine  

· Microbiology Skills and Responsibilities as Perform Gram Staining along with other 
 microbiological identification tests. Utilize oxidase and catalase testing.

· Analytical Knowledge of testing for E.coli, Coliform, Salmonella, Staphylococcus aureus, Listeria monocytogenes and species, Clostridium, Bacillus cereus, Lactobacilli detection.

· Ensure for continuous revising and revamping of microbiological procedures. Create new        procedure to advance the effectiveness of the Microbiology Department.
· Responsible for the acquisition of new materials and equipment in order to advance                 the department.
· Knowledge of Sampling, analysis and reporting of microbiological quality of Packaging materials, Environment samples (air/hand swabs/equipments etc), Inprocess /Line samples, finished products.
· Documentation of log books, caliberation records, temperature and humidity records and  Assisted in production of various products.
Responsibility of Pest Control

· Uncommon knowledge of principles of Integrated Pest Management including biological, chemical, cultural and physical pest control methods. 

· Great knowledge of estimating, inspecting, planning, scheduling, and job control practices. 

· Knowledge of pest control services in Integrate Lizards Management, Integrate Spider Management, Integrate Fly Management, Pericard Services, Gold seal services, Pied piper Services.     
· Strong knowledge of Federal, State, and local codes and regulations relating to chemical use, storage, and reporting. 

· Work with clients to schedule appointments for monthly, quarterly, and annual services. Spray chemical solutions or toxic gases and set mechanical traps to kill pests that infest factory buildings and surrounding areas. 
· Great knowledge of weed and pest identification and control methodology. 

· Knowledge of Pest control Trend analysis and monthly, quartly report prepare.

Ali and Abdul Karim Trading Company LLC- Oman, as – QC & Laboratory Manager:
· Efficiently handling the Production/ QC of Tomato ketchup, Hot sauce, Mayonnaise, Vinegar and Salad Dressings as per SOP.

· Microbiological Laboratory analysis of random samples from the process.

· Knowledge of Microbiological Routine sample and Microbiological analysis of food by Standard Plate Count Agar (PCA), Salmonella, Clostridium, Yeast and Moulds, and E. coli, Coli form.
· Ensure compliance of various quality measures by maintenance of appropriate requisite documentation/ records.

· Hands on experience in Chemical analysis of Sugar, Salt, pH, Taste, Appearance, Brix, Bost Wick, Acidity, Temperature.
· Maintaining documentation/ records as per the set standards as per HALAL ISO/HACCP/BRC.

· Pest control management and addressing customer complaints.

· Developing new raw material and packaging materials within budgetary figures.

· Exposure with internal labs and external labs for analysis.

· Hands on experience in good Housekeeping and maintains of Industry Hygiene.

· Distinction of managing CIP and Sanitation of machineries involved in the food process.

· Ensuring workers Health and safety policy by giving periodic online safety training.

· Reporting the non-conformance related to Food Safety, GMP, HACCP and workers facility issues to management team.

· Managed a workforce to achieve planned production output as per requirement in quality, quantity & timely delivery.

· Managed optimum production to quality capacity to reduce costs of production, identify training needs to quality lab personnel.

· Effectively managed productivity improvements and continuous improvement of product quality.

· Developed and implemented CIP systems for sensitive cold process lines (like mayonnaise, dressings and sauces).

Roles And Responsibilities:
In National prawn Company- ( Sea Food Industries) Saudi Arabia, as QC Microbiologist, 
· Performed Microbial limit testing of Food Sample, Raw Food sample and finished products.
· Preparation of Microbiological media's and their growth promotion test for its suitability.

· Microbiological Laboratory analysis of random samples from the process.
· Responsible for sampling water analysis for boiler water, condensate recovery water, potable water, process water and wastewater treatment plant.

· Responsible for the process operation of process water, non potable, potable, & R.O water.

· Tests include: Aseptic techniques, testing for Staphylococcus aureus, Listeria monocytogenes and species, Salmonella, Clostridium, Bacillus cereus, Lactobacilli detection.
· Isolate and make cultures of bacteria or other microorganisms in prescribed media, controlling moisture, aeration, temperature, and nutrition.

· Monitoring Air quality in clean rooms.

· Water, Waste water, Ice and Sanitary samples according to SASO (Saudi Arabian Standards Organizational Procedure-Gulf Standard),BRC, US FDA & APHA.

· Handling functions relating Microbiological analysis of Food, Water, Ice and other environmental samples according to the standard specified by ISO/IEC 17025 and ISO 9001:2000.

· Sound knowledge in ISO Documentation and File maintenance. Quality Documents writing and     staff training. Complaints registering, investigation and follow-up audit. Managing internal / external (government, clients and corporate) audits (GLP / ISO14001).
· Participate in Health and Safety programs

· Co-ordinate with National and International Regulatory bodies such as GDQCL, SASO, SGS –           KSA, team from Nichirei Laboratory of Japan

· Research and Develops of New Product, New Technique, Food sample analysis,operating, maintenance, test procedures based on Production procedures, standards and Food safety policies.

· Monitor of Processing Product, team Activities, and staff Evaluation, Yearly Processing, Production Man Power Handling and budgets.

· Participated training program on HACCP system and Food Safety & maintenance of the            Processing Plant hygiene.     

· Participated in cleaning validation and processing Validation Calibration.

· Evaluated Microbial monitoring in clean rooms and other areas.

· Documentation and File, Store maintenance, Explain legislation, standards, policies and                procedures to industry clients.

· Liaison work with National and International Regulatory bodies such as EIA, MPEDA, QA- QC, CIFT and US FDA team.
· Inspection, Internal Auditing and Training on Food hygiene, HACCP, Housekeeping, Health & Safety and Environmental issues

· Looking into functions like examination of food and water samples, imparting training new employees.
Achievements:
A comparative analytical study was conducted between Nichirei Laboratory of Japan and NPC Central laboratory. And my results were accepted by the Nichirei Laboratory and Sojitz Corporation of Japan.
Roles and Responsibilities in Elpar Enterprises, Pvt., Ltd.(Packaged Drinking Water)
· Performed Microbial limit testing of Raw water and Finished products

· Performed rapid methods for the screening and identification of bacteria.

· Identification Lab sample of Biological & Chemical.  

· Perform tests on water to detect harmful microorganisms and to obtain information about sources of pollution and contamination.

· Examine physiological, morphological, and cultural characteristics, using microscope, to identify and classify microorganisms in water.
· E. coli 0157 using Reveal Rapid Detection for 8 and 12 hr samples, three days and five days yeast and mold detection.
· E. coli, Salmonella, yeast and mold detection of pharmaceutical swabs.
· Water Portability Testing on both pool and raw water samples, testing of samples.
· The use of Petri film, MPN and pour plate methods for bacterial identification.
· Supervise biological technologists and technicians.

· Training of technical staff in laboratory methods, procedures and techniques. 

· Equipment maintenance and calibration. Reference culture control and maintenance. Quality Control of methods / media / reagents.

· Study growth, structure, development, and general characteristics of bacteria and other microorganisms

· Online inspection of raw material and finished products

· Inspection of hygienic sanitation for workers in factory

· Knowledge of Supervising Staff activities and problem solving.

· Hands on experience in Quality Control Clearance Certificate.

· Non-conformance reports shall be raised in material, workmanship or procedure.
Technical Qualification
:  Typewriting (English)

Computer Knowledge

:  Microsoft Office,




                MS Word,



                             MS Power point,   MS Excel
Personal Profile:
Name


:
A. Mohamed Shajahan
                                                                                              Father’s Name

:
N. K. Akbar Ali                                                                                                                                                                                                                        Sex


:
Male                                                                                                                  Religion

:
Islam

Permanent Address
:
17, Ayyanar Puram 1st Street

                                       Pudukkottai – 622 001

Tamil Nadu - India.
Date of Birth

:
19.04.1979

Pass port No

: 
B9021295
Languages Known
:
Tamil, English

Marital Status

:
Married

Nationality

:
Indian       
Declaration:

I here declare that the information given above is true to the best of my knowledge.

Date:

Place:
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A. Mohamed Shajahan


17, Ayyanar Puram 1st Street


Pudukkottai – 622 001


Tamil Nadu, India.


bioshaj5057@gmail.com 


Phone No: +968 72523844.


WhatsApp No. +91 8438891385 











