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Professional Summary
Food Safety & Quality Assurance professional with 15+ years of progressive experience in HACCP, GMP, BRC, SQF, PrimusGFS, CanadaGAP, and regulatory compliance under CFIA, Health Canada, and USDA. Strong track record in internal/external auditing, risk assessment, traceability, sanitation programs, CAPA, and development of food safety systems in both fresh and processed food environments. Recognized for precision, excellent documentation, analytical strength, and proactive leadership in fast-paced production environments.
Core Competencies
- HACCP Development & Verification
- GMP Compliance • BRC • SQF • PrimusGFS • CanadaGAP
- Internal & External Audits
- SOP/SSOP Writing & Review
- Risk Assessment • CAPA • Mock Recalls
- Traceability & Lot Coding
- CFIA & USDA Regulatory Compliance
- Microbiological & Analytical Sampling
- Root-Cause Analysis
- Employee Training (GMPs, HACCP, Food Safety)
- Data Analysis & Documentation Control
Professional Experience
FSQA Coordinator
Bayshore Vegetable Shippers – Milton, ON | Jan 2025 – Jan 2026
Administered and maintained the PrimusGFS food safety management system.
Developed a CanadaGAP program from scratch, including SOPs and HACCP plan.
Conducted internal audits, risk assessments, mock recalls, and inspections.
Managed traceability, lot codes, and labelling compliance.
Trained employees on GMPs, HACCP, and food safety procedures.
Led preparation for PrimusGFS, CanadaGAP, and customer audits.
Investigated deviations, complaints, and implemented CAPAs.

FSQA Inspector
Maple Leaf Foods – Hamilton, ON | Dec 2023 – Jan 2025
Performed daily QA and food safety decision-making.
Completed HACCP monitoring, verification, and audits.
Executed product holds and disposition investigations.
Assisted CFIA with CVS documentation.
Participated in internal/external audits.
Completed SAP-based traceability exercises.
Delivered food safety training across departments.
Senior Quality Assurance Technician
Freshstone Brands Inc. – Kitchener, ON | Jul 2021 – Sep 2023
Monitored CCPs and verified HACCP documentation.
Conducted GMP and facility audits.
Inspected raw materials, in-process, and finished goods.
Developed sanitation procedures.
Participated in SQF, HACCP, and CFIA audits.
Performed microbiological sampling.
Quality Assurance Technologist
JD Sweid Foods – Waterloo, ON | Jan 2017 – Jul 2021
Performed pre-op inspections and equipment readiness.
Conducted CCP checks, allergen controls, and pre-shipment reviews.
Supported process control verification.
Evaluated held product and recommended disposition.
Coordinated with CFIA and auditors.
Supervised production-related QA tasks.
Quality Control Manager
Food Analysis Quality & Control Centre – Tehran, Iran | Jan 2006 – Dec 2008
Ensured compliance with national/international quality standards.
Performed supplier audits and ISO training.
Reviewed SOPs, test methods, batch records.
Conducted chemical food analysis.
Led QA staff and corrective action processes.
Volunteer Experience
Foster Pet Caregiver
Arthur Animal Rescue – Arthur, ON | 2021 – Present
• Provide daily care, medication, training, and behavioral assessment for foster animals.
• Prepare adoption profiles and coordinate veterinary visits.
Education & Certifications
• PCQI – Preventive Controls Qualified Individual (Licensed), – NSF
• USDA Produce Grading Certification, – NSF
• Level One Inspector Training, – NSF
• Food Safety & Quality Control Diploma, 2016 – AAPS
• BRCGS Certification, AAPS
· Cannabis Safety & Quality Certification, AAPS
• HACCP Module Certification, AAPS
• BSc in Food Science, Azad University
· Doctor Veterinary Medicine (DVM), Tehran University
Technical Skills
• SAP • JustFood • QMS • SMW • FAMOUS • SAVANNA
• Microsoft Office (Excel, Word, PowerPoint, Outlook, Teams)
• Windows OS • Internet research
