Mitchelle V. Manito
Email: mitchelle_manito@yahoo.com.ph
Phone: +639672379387
#429 Chrysanthemum St., Paciano Rizal, Bay, Laguna
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QUALITY ASSURANCE MANAGER

September 2015 – February 2022
Prima Smallgoods

Papua New Guinea

Responsibilities:

· Responsible for implementation of SSOP, GMP and HACCP
· Established Quality Control Program and Food Safety Management System
· Documents policies and procedures pertaining to Food Safety Management System
· Conducts training to the Operations Group (GMP, HACCP) and Quality Assurance staff (laboratory analysis procedures, in-line monitoring, internal audit and documentation)
· Coordinates with other Department Heads for product and process related issues
· Document and investigates Non-Conformances and recommends corrective / preventive actions plans (immediate and long-term)
· Responds to customer complaints with clear and concise reports resulting from thorough and objective investigation
· Liaises with regulatory authorities in terms of food safety compliance
· Conducts mock recall and traceability exercise, labelling review, packaging review
· Assists the Production Manager in conducting RND trials, panel sensory evaluation and product presentation
· Assists and trains student trainees
· Assisted affiliated companies in establishing FSMS and obtaining their certifications

Achievements: 

· Company achieved HACCP Certification 
· Revision and improvement of packaging design (both for vacuum bags and cartons) to comply with statutory labelling guidelines and resulted to reduction of carton wastages 
· Set-up of a Physico-chem and Microbiology Laboratory resulting to decrease in cost of external laboratory analysis
QUALITY ASSURANCE MANAGER

August 2012 – May 2015
Splash Foods Corporation

Valenzuela City

Responsibilities:

· Provides direction to members of department to ensure alignment to overall organizational direction
· Formulates departmental plans. Specifically, draw action plans involving staff members and cascade these to the members of department to ensure alignment of everybody’s efforts.
· Prepares department’s budget plan to ensure availability of resources in fulfilling tasks

· Monitors implementation of the plans. Specifically, ensure resources are used effectively and efficiently, leads attainment of objectives, and direct carrying out of formulated strategies

· Delegates job and tasks specifically by assigning the best person-fit for the job and keep track of efficiency and effectiveness of person’s performance

· Conducts objective performance appraisal specifically by establishing performance standards, discussing parameters with subordinates, implementing rewards or corrective action, counseling deviating performers whenever necessary and recommending course of action

· Undertakes employee training and career development specifically by determining skills gap of subordinate based on the requirement of the job, coaching subordinate whenever necessary, recommending to HR training requirements of subordinates, and keeping track of subordinate’s progress

· Establishes and implements food safety management systems which includes GMP, GWP, GLP, HACCP and ISO 22000
· Initiates process improvements thru careful analyses of quality data

· Participates in formulating manufacturing procedures in the development of new products

· Handles customer complaints, attends to regulatory audits and processes regulatory requirements

Achievements:

· Established HACCP program and improved traceability system which resulted to HACCP and EU Certification of the Barrio Fiesta Bagoong

· Set-up of the QA Physico-chem and Micro Laboratory which resulted to reduction in cost of external laboratory analysis and faster releasing of results
Quality assurance supervisor (Canning & bottling)
February 2006 – August 2012
Foodsphere, inc.

Valenzuela City
Responsibilities:

· Ensures product safety thru implementation of a well-designed quality system

· Plans daily and weekly schedule of activities of the QA staff

· Prepares and monitors annual budget and business plan for the section
· Conducts trainings and refresher courses to QA subordinates and production group

· Monitors compliance to GMP, SSOP and HACCP by conducting internal audit 

· Prepares non-conformance reports and provides corresponding corrective actions and disposition
Achievements:

· Documented and implemented HACCP program resulting to HACCP certification of all canned meat products and bottled sweet preserves
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2011
Diploma in Food Safety Management System




PHILIPPINE WOMEN’S UNIVERSITY

2000
Bachelor of Science in Food Technology

University of southern mindanao
Kabacan, Cotabato, Phillipines

Seminars / Trainings Attended:
· Certificate in Operations Management: Analysis and Improvement Methods

04 December 2020
Certificate in Operations Management: Strategy and Quality Management for the Digital Age

22 December 2020

Gies College of Business at University of Illinois (thru Coursera)

· ISO 22000:2018 Food Safety Management System

23-24 April 2019, SGS Philippines, Makati
· Better Process Control School (USFDA Guided)
September 10 – 14, 2007

Food Development Center

Taguig, Metro Manila

· Supervisory Skills Development
June 3, 5 and 6, 2009

Foodsphere Inc.

Valenzuela, Metro Manila

· ISO 22000:2005 Food Safety Management System

December 4, 2009

PTTC Bldg., Pasay City

· Presentation Skills Workshop

September 15, 2011

Foodsphere Inc.

Valenzuela City

· Calibration Seminar

October 14 – 15, 2011

Foodsphere Inc.

Malvar, Batangas
OTHER SKILLS
· Proficient in Microsoft Office Applications (Word, Excel, Powerpoint)

· SAP ERP: Quality Management Module, Production Module transactions and Material Master Control
· Conduct of Time and Motion Studies

· Lean Manufacturing Basics

· Laboratory Analysis (physico-chemical, microbiological, sensory evaluation)

