
CURRICULUM   VITAE 
 

                                                        Career Objective 

        To work in a growth oriented organisation where my skills could be effectively utilised 
         and enhanced to contribute to the success of the organisation. 
 

                                         Professional work experience + 8 years 
 

 Currently working with Burger Singh ( A unit of Tipping Mr.Pink pvt.ltd.) as a 
Manager- Production /Kitchen  ( Feb.2019 to Currently )  
 

Products Range –QSR, Customized foods, Chill and Frozen products ( Frozen patty veg and 
non veg, Soups, Filling,Patty ,Gravies ),Ready to eat (meal bowl,Burger, ) Indian/Chinese 
/Thai cuisine. 

 
 

 Production Manager at Nazeer Foods Pvt. Ltd. ( Aug. 2018 to Feb. 2019) 

[ QSR /RTE Food Restaurant Chain.Serving the royal Mughlai cuisine, Indian, Chinese & 
Diff. Type of Ready to eat meals , Gravies CF & snakes ] 
 
 

 Sr.Production Executive at Jubilant Consumer Pvt. Ltd.( A Group of jubilant Bharti ) 
(July 2016 to Aug.2018). 
 

Products Range – Fruit and Vegetables ( cut & processed), Ready to eat ( Meal 
bowl,Wraps, Sandwich, Beverages, Salad, Desserts, Dips and Cut fruits) Customized foods, 
Chill and Frozen products ( Frozen patty veg and non veg, Soups, Filling, Paste and Juice ( 
Garlic paste, Capsicum paste, Onion paste, Ginger paste, Hot chilli sauce, Garlic juice, 
Coriander juice ), Indian Gravies etc. 

 

 Quality Assurance cum Operation Executive  at MADD FOODS (GQM) ( July 2012 

to July 2016 ) 
 

Product Range - It is offering a wide range of fresh  Fruits & Vegetables (Cut /processed 
/whole ) manufacturing bread ,RTE fresh meal, snakes, Customized foods, Chill and Frozen 
products ( Frozen patty veg and non veg, Soups, Filling ,Gravies ) Indian/chines/thai 
cuisine.  
Worked  for Dominos’, CCD, Subway, KFC, Dunkin, Chatha foods, Burger Singh,24*7, etc. 
 

 

                                                  Current job Responsibilities 
 Ensuring execution of the Production plan in terms of Quality, Quantity, Safety and by 

adhering to the Good Manufacturing Practices. 

 Planning - based on the sales projection and current requirement. 
 
 Material Planning –Material requirement calculation, Raw material and packing 

material stock level maintain, Finished Good stock level maintain, Storage plan for 
raw and finished goods. 

 Manpower Planning - Effective Manpower usage study to control the overhead, 
shift planning / Roster . 
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 Machine /Equipment Planning –Machine and line capacity calculation, Planning of 
Machine for production, Planning of Machine for maintenance, Planning of Planned 
maintenance schedule based on PM calendar given by maintenance. 

 Production Schedule Planning- Production plan based on stock, machine, 
manpower availability and space, Production schedule adjustment 

       based on urgency/ breakdown/Quality issue. 
     Plan vs Actual- Analysis of plan vs actual deviation to find  out the real situation 
             and action plan  to reduce the deviation as much as possible. 
 

 Coordination :- for running smoothly operation . 

 Coordination with Vendors and suppliers for insuring timely material availability 

and Vendor management . 

 Coordination with sales to maintain the minimum stock of FG. 

 Coordination with procurement and store to maintain minimum raw and packing 

              material stock. 
 Coordinate with warehouse team/ supply chain and stores for insuring timely and 

smoothly product dispatching and distributing .  

 Coordination with HR and Quality team  for smooth operation. 
 

 Reports-  
 

 Daily and Weekly production plan . 
 Daily indent vs Production vs Dispatching sheet . 
 Monthly consolidated production report having the total output /Yield/ rework 

generation/Man hour. 
 Daily plan vs actual production analysis . 
 Weekly order vs Materials to be sent to store and procurement department. 
 Weekly log sheet to be sent to all concern. 
 Daily and Weekly Inventory sheet. 
 OKR reports and quarterly presentation. 

 Ensure proper storage conditions for RM,PM,FM as per GMP & GHP requirement and 

maintaining FIFO and FEFO system. 

 Ensuring Hygiene of plant ,GMP,GHP,HACCP,CCP ,Implement food safety systems as 
per standard and SOPs  and Internal Audits . 

 Imparting training to workforce , skill matrix evaluation, safety procedures and 

emergency preparedness . 

 Familiar about TPM, Kaizen, 5S, and LEAN production. 

 Production batch planning ,closing ,Inventory, requisition and creating BOM in ERP LN , 

SAP Software . 

 

                                    Previous job Responsibilities 
 

 Execute production plan and adjust operational activities by situation assessments as 
per  informance (manpower,material and machine)production attainment . 

 Production handling of 10 MT/Day capacity of vegetables processing, RTE,CFS 

manufacturing . 

 Manpower Planning - Shift /Roster planning . 

 Implement food safety systems as per standard and SOPs . 



 Train the team on food safety standards ,training to workforce and willingness to 
stretch and collaborate with other teams . 

 Co-ordination - with Customers /vendors  and  other department like stores, sales, 

procurement , Q.A., maintenance, HR for smooth operation during the shift.  

 Coordinate with maintenance department  for upkeep of machine and its breakdown 

and Preventive maintenance . 

 Reports of Production planning ,Producing ,Dispatching ,inventory and daily /weekly 

Production Yield reports . 

 Responsible for Quality complaints, GMP, GHP, HACCP,FIFO,FEFO  and Hygiene of 

plant. 

 Organize and manage re-inspections Handled the Traceability and Mock recall 
documents.  

 Introducing /launching new products with NPD through providing technical inputs on 
process and product and timely close new product . 

 Perform supplier /Vendors Audits and coordinate with third party auditors . Review 
and approve the third-party supplier audits. Ensure the corrective actions are closed by 
supplier timely. 

 Implementing and reviewing Food Safety and Quality Management System (FSMS 
,FSSAI and Handled /Conducting the Food safety audits  (ISO,FSSC:22000) and 
Amendments in process. 

 

 

                                                       Academic  Qualification   
 

 M.Sc. in Food and Nutrition Technology   
 Himalayan University -Arunachal Pradesh (2015-2017) 

 B.Sc. in Naturopathy & Yoga  
 Shobhit University- Meerut ,U.P.(2012-2015) 

 3 Year Diploma  in Food Technology  
 Govt. Polytechnic, Mandi Adampur, Hissar ,Haryana (2009- 2012) 

 

                                                  Technical Training Certification  
 

 FoSTac (FSSAI) Food Safety Training and Certification Advance Level 2nd. (Govt.of India ) 
 

 FoSTac  -Online training on COVID-19 Guideline for Food handlers . 

 

                                                      Special Achievements 
 

 Appreciation letter & Rewarded for Best work (Jubilant consumer pvt.ltd.           
 3 times Star Rewarded & Incentive Appreciation letter for Achieve given target  

(Jubilant consumer pvt.ltd) 
 Certificate of Team leader for manufacture an  Ayurvedic  Health Product (Govt. 

Polytech. Hisar) . 
 

 

 

                                                  Industrial Trainings 
 

  Sabharwal  Food Ind. Pvt. Ltd. Sonipat. (Hry.)  
            (training in quality control  ( 2 month) 
  Mohan Meakin Ltd.Gazaibad. (U.P.)  
         (training in quality control – 2 month) 



 Legacy Food Pvt. Ltd. Sholan.(H.P) 
        (training in production and quality control – 3 month ) 
 

                                                Technical Computer Skills  
 

 Computer Fundamentals  
  MS –Excel (vlookup,iferror,sumif,pivot table) ,Power Point, Word . 
 

 Worked on Software-  ERP LN, SAP, RISTA . 
 

Technical Instrument Proficiency 
 

Instrument Handled- Rational Oven, Auto filler, Eclectic Industrial kettle, Blast chiller/ 
Freezer, Pulveriser, Metal detector, Industrial Grinder and Chopper, Moisture Analyser, PH 
Meter, Refractometer, Urschel Slicer and Dicer.    
 

Personal Information  
 

 Date of Birth                  : 1st Jan 1990 

 Father’s name               : Gugan Ram 

 Gender                           : Male 

 Nationality                     : Indian  
 Hobbies                          : Playing Cricket 

 Language Known          : English ,Hindi ,Haryanvi . 
 Material Status             : Single  
 Current CTC                   : 5.72 Lakh/ Annum. 
 Permanent address      : Barwala ,Hissar ,Haryana -125121 

 

                                                     Declaration  :-              

I hereby assure that all the information furnished above is true to the best of my knowledge and 

promise you to discharge my duties to my best abilities when I am appointed. 

(Satyawan ) 

                                                        Referees 
 

 

 Amit Suri  

VP –Supplies chain ,NPD, Production ,Quality  

 Burger Singh (A Unit of Tipping Mr.Pink Pvt. Ltd. ) 

 Mob. -9999196648 

 

 Mr. Amar Pal 

Manager Operations  

Jubilant consumer Pvt. Ltd. 

Mob- 9717058780 
 

 Mr. Saurbh Banga 

Manager QA & Audits. 

            (GQM), Delhi. 

            Mob- 9871960029 
 

 
 


