Fadi A. Gebara

Beirut, Lebanon; Mobile: +961-3-623784
; Email: fadigebara@hotmail.com
PROFILE

Progressive Quality Assurance and food safety manager adept at assessing food quality and manufacturing processes and making recommendations for improvements in pursuit of overall company objectives. Methodically detail-oriented and organized with proficiency in food production cycle analysis, facilities inspection, equipment functionality, compliance and documentation.

SKILLS

Project management



Reporting

Food technology



Operational improvements

Food safety




QHSE implementation and monitoring

Raw material specifications


Documentation

Food safety and risk analysis


HACCP regulatory compliance
CAREER HIGHLIGHTS
· 2005 – Present
QHSE Department Manager

Nesma Trading Co. Ltd. Khobar – KSA
Managed the quality control and food safety department. I had 12 direct reports including 2 supervisors, HACCP team coordinators and Lead assistants for internal and external audits. Supported continuous improvement of Quality Systems in all food production facilities that catered for 50000 man-days.  My duies included but not limited to:

•
Ensured operations are conducted in a safe and efficient manner and in  conformance to company QHSE policies and procedures. 

•
Reviewed and approved SOPs, performed investigations of deviations from procedures and implemented corrective and preventative actions.

•
Performed post-incident investigations and communicated with the management and client representatives until all action items have been closed. 

•
Monitored and reported on compliance with all QHSE legislation applicable to the company’s activities.

•
Identified areas of improvement and performed risk assessment for all the company food processing operations in the region.

•
Led investigations for accidents and near miss incidents and identifyed root cause of the incidents.
•
Recruited and trained HSE staff and conducted safety drills at each facility.
•
Conducted monthly safety meetings. 

•
Represent company on all contracts and risk assessments

•
Conducted safety orientation for all new hires. 

•
Represented the company at all Corporate Safety and Health Meetings.
•
Maintained safety records.
· 1997 – 2004
Administration Manager
Mechref Club, Mechref-Lebanon 
Duties: 
· Carried out day to day management of the club including business growth, expansion and ensured members satisfaction.
· Followed up on manpower planning and setting job descriptions, policies,career development and social security.
· Implemented quality control and hygiene standards,
· Responsible for the procurement and monitored the facility maintenance.
· Follow up on logistics of all weddings and outside catering,     
· 1995 – 1996 
Production Manager


Al Wadi Al Akhdar (Dove Processing), Lebanon
Duties: 
· Run daily operations of all canning processes.

· Implementation of quality standards and hygiene procedures
· Responsible for all personnel training and compliance.
· 1994 – 1995
Food Technologist 



Shuman Food, Lebanon
Duties:
· Quality Control of daily operatons in fast food chain
· Implementation of hygiene standards and menu development
· Responsible for all personnel matters and training activities

· 1989-1993
Quality Control Manager


Al-Homaizi Food Stuff Co, Kuwait
Burger King, Pizza Hut
Duties:
· Implementation of QC standards and hygiene procedures
· Research and  menu development

· Conduct training sessions.

· 1984-1989 
Head of Nutrition Division
United Nations Relief & Works Agency 
(UNRWA), Lebanon
Duties:
· Responsible for supplementary feeding program

· Responsible for 15 feeding centers in all Refugees Camps (in terms of staff, equipment, raw material, etc.)

· Responsible for all personnel matters and training programs

· Responsible for quality control of raw / ready to eat food 

EDUCATION:
· 1984: Master of Science

Food Technology, American University of Beirut,Lebanon.
· 1984: Business Certificate 
American University of Beirut, Lebanon.
· 1981: Bachelor of Science
Biology, American University of Beirut, Lebanon.
PROFESSIONALCERTIFICATIONS
· 2007: Quality Management System Auditor / Lead Auditor(IS0 9001-2000)–SGS.KSA
· 2009: Food Safety Management System Auditor / Lead Auditor(ISO 22000)-SGS.KSA
· 2011: OSHA 30 Hours General Industry Training – MindMerge (Al Khobar) – KSA.
· 2012: NEBOSH International General Certificate in Occupational Health and Safety.
PROFESSIONAL MEMBERSHIPS
· 1989: Member of The Institute Of Food Technologists - Chicago – USA
· 1990: Member of Quality Control Association – USA
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