Mayra Anica

San Jose, CA  95123, (408) 917 0414 
anicamayra@gmail.com
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	       OBJECTIVE:

[bookmark: GoBack]To acquire a challenging and rewarding position in Food Safety with a successful organization that utilizes my sanitation knowledge and production operations supervision experiences.
  

                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                   
	

	Education 
	ESBO (Escuela Secundaria de Bachilleres Orizaba)
Veracruz, Mexico. 2001 – 2004
Graduated

Overfield High School
San Jose, CA. 2005 - 2006
Not graduated


	Skills 
	· Excellent team player.
· Results oriented with a cost savings mentality.
· Focused and committed.
· Creative and analytical.
· Good leadership skills.
· Basic knowledge of Microsoft Office (word, excel, power point, outlook)


	Work  Experience

















	

Freeland Foods

Mixing and Processing Team Leader (April, 2009 – Current)        

· Scale ingredients properly to be mixed in VCM or Blenctech mixers according to recipe.
· Make sure that product meets quality specifications (consistency, texture, thickness, color, flavor, etc.)
· Supply processing line staff with mix for them to spread on metal sheet templates. Maintain a continuous production flow in the line making sure people do not run out of mix. 
· Set up dehydration rooms for temperature and humidity and make sure carts of product are loaded inside the rooms as soon as possible to avoid humidity absorption as much as possible. 
· Manage breaks and lunches properly and between requirements.
· Make sure GMP’s are followed at all times.
· Prepare staging for next production day.
· Support packing team when necessary.
· Support Sanitation team with sanitation activities on weekends.

Pacific Sun Industries

Sanitation Supervisor (January, 07 – December, 08)

· Being in charge of monthly Internal GMP’s audits and follow up with peers to complete monthly reports.
· Partner with other team members to ensure highly disciplined compliance of food safety regulations.
· FDA and USDA experience.
· Assure compliance with procedures to maintain a sanitary environment.
· Work side by side with QA Department to complete plant sanitation audits (AIB, Silliker, Randholps & Associates, Costco gmp’s audit and SQF certification) and follow up with required corrective actions identified in the audits.
· Supported all certifications by keeping paperwork updated and accurate according to requirements.
· Efficiently coordinate QA samples to be sent for the lab (environmental samples, swabbing, and drain samples) as well as prepare plant for all audits.
· Provide GMP’s, Allergens, and MSDS training to all plant employees.
· Work closely with Pest Control Company to ensure Pest Control Program is in compliance.
· Develop recognition program to award “The Best Employee of the Month” according to quality, safety, overtime, gmp’s, etc).
· Implement a cost-savings water project to better manage water usage.
· Increase staff productivity by 80% and reduced labor costs by 33%.
· Touch time applied to cleaning activities to efficient sanitation processes.
· Applied LEAN, Ergonomics and Productivity principles to increase efficiency of production lines as well as sanitation tasks.
· Initiated 5’s project in the plant to efficient processes. 
· Member of Safety Committee. Developed a JHA template to be used plant wide.
· Increase Sanitation staff motivation and ownership to support company goals.
                   

	References 
	Available upon mutual agreement. 	



