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Quality Officer  
Junior Level Assignments: Quality Control | Quality Assurance | Instrument Handling                                  

 

C OR E  C O M P ET E NC IE S  
 
Instrument Handling & Operations: 

1. FT1, FT2 &  FT3 

2. Indifoss Milkoscan 

3. Kjedehdal  

4. Sodium/Potassium analyser  

5. Oxygen Analyser 

6. Moisture Analyser 

7. Food Scanner 

8. Refractometer 

9. Centrifuge 

10. Inhouse- Calibration & Std. 

Solution Preparation. 

Quality Control (QC) 

1. Qualitative and Quantitative 

parameters of Raw Milk, online 

samples & Finished Goods. 

2. Adulteration Test 

3. Product Release 

Quality Assurance  

1. CCP and OPRP Verification 

2. Batch code Verification  

3. Sensory Evaluation  

4. Pre-dispatch Inspection 

5. Packaging Material testing 

6. Documentation and Reporting 

System and Audit Support 

1. Internal Auditor FSSC 22000 

2. Allergen management 

3. Foreign Body Management 

4. Good laboratory practices 

(GLP) 

5. Safety Instruction for Lab, 

Sampling technique, and in-

process area.  

 
C A R E E R  O B J E C T I V E  

 

To secure a challenging position in a reputable organization to expand my 

learning, knowledge and skills. Secure a responsible career opportunity 

to fully utilize my training and skills, while making a significant 

contribution to the success of the organization goals. 
 

 

 
 

 

 

 

 

 

 

• Product Exposure: Pateaurised Milk, Butter, Dahi, Ghee, Lassi, 

Buttermilk, Yoghurt, Milk Powders (SMP, WPC, Dairy Whitener), 

Mozzarella, Cheddar, Processed Cheese. 

• Ensuring the daily verification of critical instruments like FT-1,2,3, 

Indifoss Milkoscreen, and Food Scanner. 

• Ensure quality compliance of Raw milk and finished goods by analysis 

as per standard method.  

• Coordinate with external agencies for third-party calibration of 

laboratory instruments as per FSSAI/ legal metrology requirements.  

• FSMS & QMS Compliance by Conducting self-inspection and Internal 

Audit at site level. 

• Part of the Internal GMP team. 

• Cross-verification of Cold storage (Cold room, Refrigerated Van) and 

Product temperature. 

• Pre Dispatch verification of vehicle before dispatch. 

• Ensuring CIP system adherence as per company standards. (Time, 

temperature, strengths, action). 

• Certified FosTac Supervisor. 

 
 

   
 

 

 

O RG ANISATIONAL  E XPE RIENCE   

PR OF IL E  SU MM AR Y  

•  Currently  associated  with  Panchmahhal  Dist  CO  OP  Milk 
Producers Union Ltd.  Godhra .)  as  Trainee Chemist,  From 15th 
Jan 2025 Till Now. 6 years of experience  in  Quality  Control  
and  Quality  Assurance Department. 

 
 Since 23 May-23 to 23 Feb 2024 date with Britannia 
industries Ltd.  Manager- Quality Officer 
 
Key Result Areas and Significant Activities 
 



1. Inhouse Calibration of all Laboratory Instruments.  

2. Data interpretation of all chemical testing.  

3. Testing of Incoming Raw Milk includes Organoleptic test , Fat , SNF , Acidity , Adulteration Test - 

Neutralizers , MD, Urea , Starch, Glucose, Sorbitol, Sugar, Vegetable fat , Added SMP, Nitrate, Nitrite , 

Ammonium Compound , Synthetic Milk , Protein By kjeldahl method , Pynes Method and by alternative 

method such as FT1 and FT2 .  

4. Preparation of all Chemicals, Water Testing.  

5. Testing of Milk Products - Milk Powders – Skimmed Milk Powder, Whole Milk Powder, Whey Powder, Ghee, 

Butter, Paneer , Pouch Milk, Lassi, Shrikhand, Curd, Smoothie , Yoghurt etc.  

6. Pre- Disptach Inspection and Product Release.  

7. Monitoring and Verification of CCP & OPRP.  

8. Quality Management System Verification.  

O RG ANISATIONAL  E XPE RIENCE   
 

Since May-21 to Dec-22 with Dairy Power Ltd. Nashik  
Manager- Sr. Quality Chemist 
 

Key Result Areas and Significant Activities 
 

1. Inhouse Calibration of all Laboratory Instruments.  

2. Data interpretation of all chemical testing.  

3. Testing of Incoming Raw Milk includes Organoleptic test , Fat , SNF , Acidity , Adulteration Test - 

Neutralizers , MD, Urea , Starch, Glucose, Sorbitol, Sugar, Vegetable fat , Added SMP, Nitrate, Nitrite , 

Ammonium Compound , Synthetic Milk , Protein By kjeldahl method , Pynes Method and by alternative 

method such as FT1 and FT2 .  

4. Preparation of all Chemicals, Water Testing.  

5. Testing of Milk Products - Milk Powders – Skimmed Milk Powder, Whole Milk Powder, Whey Powder, Ghee, 

Butter, Paneer , Pouch Milk, Lassi, Shrikhand, Curd, Smoothie , Yoghurt etc.  

6. Pre- Disptach Inspection and Product Release.  

7. Monitoring and Verification of CCP & OPRP.  

8. Quality Management System Verification.  

9. Handling of third party audit such as ID Fresh Foods, Britannia, Mother Dairy, TATA Hyper Trent, Raptakoss 

Brett. Lee, Prabhat, Government Authorities etc.  

O RG ANISATIONAL  E XPE RIENCE   
 
Since April-19 to May-21  with Sunfresh Agro Industries Pvt. Ltd. Shrirampur  
Manager- Jr. Quality Executive 
 
Key Result Areas and Significant Activities 
 

1. Testing of Incoming Raw Milk includes Organoleptic test , Fat , SNF , Acidity , Adulteration Test - 

Neutralizers , MD, Urea , Starch, Glucose, Sorbitol, Sugar, Vegetable fat , Added SMP, Nitrate, Nitrite , 

Ammonium Compound , Synthetic Milk , Protein By kjeldahl method , Pynes Method and by alternative 

method such as FT1 and FT2 .  

2. Calibration of  FT-1 and Indifoss Milkoscreen. 



3. Preparation of all Chemicals, Water Testing.  

4. Testing of Milk Products - Milk Powders – Skimmed Milk Powder, Whole Milk Powder, Whey Powder, Ghee, 

Butter, Paneer , Pouch Milk, Lassi, Curd, Condensed milk, Pouch Milk etc.   

 

AC H I E VM E N T S  
 

 

1. Completed FOSTAC Training.  

2. 2. Completed Internal Auditor FSSC 22000 Training.  

3. 3. Completed Training on Allergen Management, Foreign Matter Management , Hold & Release Policy, 

Document Control,  

4. 4. Implementation of Good Manufacturing Practices, Good Hygiene Practices, Good Laboratory Practices.  

 ACADE M IC  DE TAILS  
 

 

Examination University/Board Institute/ College Year Percentage 

M.Sc. (Organic Chemistry) Pune University RBNB College, Shrirampur 2018 60.0% 

B. Sc. (Chemistry) Pune University RBNB College, Shrirampur 2016 70.0% 

H.S.S.C Pune University RBNB College, Shrirampur 2012 55.30% 

S.S.C Pune Board (MH) New English Medium School, Khandala 2010 85.0% 
 
 

IT  SKILLS  
 

• MS Office Applications; MS-Word, Excel, PowerPoint 

 
 

H O B B I E S  A N D  I N T E R E S T   
 

• Reading Spiritual and Inspiring Books 

• Handling Social Networking apps 

• Cooking 

• Travelling 

 PE RSO NAL  DE TAILS  
 

 

Personal Profile:-  

Name:- Mr. Ajay Balasaheb Shejwal.  

Date of Birth:- 22/01/1995.  

Gender :- Male  

Marital status: Single  

Nationality: Indian  

Languages known: Marathi, Hindi and English  

Hobby: Reading Books, Farming 

 
 
 
 

Ajay Balasaheb Shejwal. 


