JUHI SAXENA

E-Mail:juhisaxena00@gmail.com
Phone: +91-9012682953 ; 8395802739

Enterprising leader & planner with a strong record of contributions in Manufacturing & Production Process, Quality
Assurance & Process Enhancement; targeting assignments in same with an organization of repute

PROFILE SUMMARY
e Aresult-oriented professional offering over 5.0 years of experience in
managing Food Quality Process including audit check, documentation &
packaging

KEY SKILLS

Quality Assurance & Control

Microbiology e Managing process for Export products as per country rewuirements.
RM & PM analysis ¢ Knowledgeable about all food safety standards that are customary
Audits & Inspection within the food industry and mandated by government regulations
Certified Sensory Panelist e Proficient in managing production activities involving resource planning,
Handling Allergens in-process inspection and coordination with internal / external

departments for timely delivery of finished products

ISO 22000 and HALAL e Interpreted & implemented quality assurance standards while devising

Reporting & Documentation sampling procedures and directions for recording and reporting quality
GMP Compliance data and analyzed data to identify areas for improvement in the quality
New Product Trial system, conducted food risk assessment by implementing HACCP, TACCP

& VACCP

Packaging Operations
Safety Compliance
Training & Development

Certified Beverage Sensory Panel Member.

Proven track record of devising, evaluating, and implementing continuous

process improvements to minimize waste and reduce costs while

Packaged water manufacturing maximizing quality and yield; established effective quality control and

ACADEMIC DETAILS safety programs, encouraged proactive participation across the

manufacturing floor

e Organized product mix throughout the department in order to fulfill
vendor specifications and facilitate customer access

e supported on-site audits conducted by external providersin adherence to

12 from kendriya vidhyalaya no.2 JLA FSSC 22000, ISO 9001:2015, OHSAS 18001:2007 and evaluated audit

Bareilly canttin 2011. findings and implemented appropriate corrective actions

B.Tech. in Bio-Technology from Invertis
university, Bareilly, UP in 2015
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ORGANISATIONAL EXPERIENCE

Since Jan 2019 with Green dots Health Foods Pvt. Ltd. as Executive-Quality

Company is engaged in manufacturing different types of Snacks like Nachos, Nuts etc.

Key Result Area:

Ensuring that food products meet standards set by company and regulatory authorities like FSSAI,LLMR.

Knoledge of all microbiological analysis of Raw Material and Packing Material and Finished Products(like E.colj, Coliform,
Salmonella, TPC, and Yeast&Mould.).

Doing Physical and Chemical Analysis (like Seasoning %, Breakage, acidity, Moisture, Ash) of Products

Handling Allergens And their Testing’s like Gluten, Soya, Milk.

Air microbiology, Bio burden, Personal Hygiene, fumigation, Swab etc.

Ensuring that GMP and GLP’s should be followed.

Active Member in Food Safety Team & Food Safety Validation Team.

Planning, conducting & monitoring testing & inspection of materials and products to ensure finished product quality
Implementing training and awareness programs to ensure employees are up-to-date with quality, food safety systems and requirements
Coordinated & supported on-site audits conducted by external providersin.

Tracking of Quality and Safety KPI and discussion with team for improvement.

Since July 2018 to Oct 2018 with Patanjali Ayurveda Pvt. Ltd. as Quality Assurance Executive

Company is engaged in manufacturing different types of products like honey, Snacks, and Other Food
stuffs.

Key Result Areas:



Issuing BMR and BPR Reltaed Documents

Administering manufacturing & production processes, traceability of finished products and packaging materials

Preparing reports on food quality status to relay to owners and upper-level management and recording all tests and inspections that
have been conducted

Reviewing the implementation and efficiency of quality & inspection systems and ensuring GMP across the plant

Planning, conducting & monitoring testing & inspection of materials and products to ensure finished product quality

Documenting internal audits and other quality assurance activities; developing, recommending and monitoring corrective & preventive
actions.

Since Apr 2018 to July 2018 with Divya ganga Industries (Franchiese of Patanjali Ayurveda.
Company is engaged in manufacturing Packaged Drinking water.
sampling and Analysis of Each Raw Material, Packaging Material, and Intermediate Chemicals in respect of Patanjali Ayurveda
Requirements.
Microbial Analysis of Finished Product, Raw material and Packaging Material.
Ensure and Maintain GMP and GLP’s.
Doing Finished Product Testing’s in absence of Lab Chemist.

Ensuring that materials issued as per FEFO/FIFO.

Since Jan 2016 to Mar 2018 with Brindavan beverages pvt. Ltd. Bareilly (Franchiese of Coca-Cola india.

Company is engaged in manufacturing Packaged Drinking water, Carbonated and ready to Serve Fruit
Beverages.

Working as an IPQA. Chemist dealing with testing and releasing of raw material (Sugar, Mango pulp, Carbon di oxide),packaging material
(Preforms, closure, Shrink sleeves, labels, corrugated cartons, metal crowns etc.)and Auxiliary chemicals involved in the process (lime,
Soda Ash, Caustic Soda, filter paper etc.)

Working as a FSMS team Member and responsible for changes done in flow charts and hazard analysis for same, verification and
validation of CCP, OPRP and PRP’s.

Knowledge of Packaged Drinking Water Manufacturing Along With its chemical analysis.

As a microbiologist my responsibly are to sample different types of raw material (mango pulp, juices, sugar etc.) and packing material
(preforms closure etc.) and analysis for the same in respect of microbial analysis such as Coliform, yeast and mold, TAB, HRM, TPC.

Air microbiology, Bio burden, Personal Hygiene, fumigation, Swab etc.

Ensuring that GMP and GLP’s should be followed.

Ensuring that materials issued as per FEFO/FIFO.

Knowledge of various syrup manufacturing operations for syrup preparation along with their analysis.

Have a sufficient knowledge of line monitoring activities for manufacturing of soft drinks (Carbonated and Hot-fill)

Knowledge of various water treatment plant operations for treated water, soft water, R.0. Unit along with their chemical analysis.

INDUSTRIALTRAININGS

Becton Dickinson India Pvt. Ltd. A project titled is validation of bio burden testing procedure on medical devices. (microbiology lab )
Attained training for sensory testing of carbonated Soft Drinks and hot-fillbeverages.

Attained training by Punjab carbonic Pvt. Ltd of carbon di-oxide.

Surya food & agro ltd. Company (Priya gold) &quality control&Parle biscuits private limited. In quality control testing.

Attained training in Vellore From FOOD AND INNS LTD. In mango pulp testing.

Completed Food Safety Supervisor certificate under Fostac

MICROBIOLOGICAL AND ANALYTICAL TECHNIQUE
e  Microscope handling, media preparation, identification of bacteria, autoclavehandling,
Sterility test, LAL test for pathogen identification, fumigation, Bioburden testing, LAF handling, culture techniques
e  Spectrophotometer, digital weighing Balance, P H meter, fumigation, Density Meter,
Viscositymeter,bursting strength Tester, Refractometer, Torque tester, Bottle cutter,
Magna-mike, Oxygen Analyser etc.

PERSONAL DETAILS

Date of Birth: 23th Novemver 1993

Languages Known: English,Hindi&Punjabi

Address: Nidhikunj, Rajiv Colony, Subhash nagar, Bareilly, Uttar Pradesh.
Fathers Name: Capt. Rajesh Saxena

Mothers name: Sashi Saxena.

Marital Status: Married

Husband name: Ankit Johari



