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MELISSA LOPEZ

SUMMARY OF QUALIFICATIONS

· Skilled at organizing complex projects, defining project priorities, and delegating tasks
· Strong management and presentation skills
· Analytical/Research skills
· Extremely productive in a high volume, high stress, environment
· Fluent in English and Spanish	
· Technical skills 
· Proficiency in microscope
· College level microbiology course with lab
· College level chemistry course with lab 
EMPLOYMENT

· Quality Assurance Manager June 2018-Present Silverbay Seafoods CA. Watsonville, CA.
· Constructed and maintained HACCP plan in accordance to FDA and state regulations.
· Created SSOPs and SOPs related to quality, GMPs, food safety, and employee safety.
· Conducted internal audits 
· Created and led food safety team
· Coordinated and led plant audits such as FDA and USDC.
· Created quality manual
· Performed grading on seafood products.
· Responsible for Quality Systems, assigned tasks to management and verified they were completed on time, issued non-conformances when needed.
· Performed internal HACCP, sanitation and GMP audits, HACCP review.
· Conducted employee SSOP training. 
· Trained all quality personnel and conducted assessments.
· Quality Assurance Supervisor November 2017-June 2018 Sweet Earth Enlightened Foods.  Moss Landing, CA.
· Managing overall product quality, HACCP procedures and Quality/Food Safety.
· Mock Recall program and Mock Crisis.
· Responsible for Allergen Control Program.
· Responsible for regulatory compliance and employee safety.
· Performed micro plating in house (APC, Coliform/E.coli, and Listeria).
· Responsible for Hold and Release program, and assuring finished product was within spec.
· Sent out micro samples for testing to outside lab, filed and kept up specs and lab results.
· Supplier Approval Program
· CCP and CP verification in Redzone program.
· Implemented new checks for QA department in Redzone.
· Updated forms and SOP’s when needed.
· Conducted employee training and interviews for QA and Sanitation.
· Supervised sanitation department along with QA for first and second shifts, delegated tasks and assignments.
· Performed training with QA technicians and created proficiency assessments.
· Completed sanitation, safety and GMP audits.
· Dump log management
· Pest control management
· Employee development and evaluation
· Assisted with third party audits like Silliker Food Safety audit and FSSC 2000.
· Quality Assurance/Operations Supervisor 2011-2017. Cal Pacific Specialty Foods.  Moss Landing, CA.
· Managing overall product quality, internal/external specifications, HACCP procedures and Quality/Food Safety.
· Assisted with third party audits, fruit selection to meet specifications, and score sheet review.
· Ensured the effectiveness of the hold/release program. 
· Issued deviation reports, performed QA hold cross checks to ensure effectiveness. 
· Approved customer COA’s, released product, conducted product transfers. 
· Performed training with the lab technicians and created proficiency assessments.
· Document control, conducted changes to SOP’s and/or forms when needed, kept documents up to date.
· Responsible for reviewing and completing sanitary design forms with Sanitation Manager.
· Responsible for Quality Systems, assigned tasks to management and verified they were completed on time, issued non-conformances when needed.
· [bookmark: _GoBack]Responsible for quality systems and implementation
· Performed internal HACCP, sanitation and GMP audits, HACCP review.
· Conducted employee SSOP training. 
· Lead monthly Food Safety meeting
· Responsible for vendor COA review and acceptability of in-coming processing ingredients, management of pest control program. 
· Assisted with responding to customer complaints, corrective actions and root cause analysis, writing customer response letters and creating and sending out customer samples. 
· Recall and traceability program, execution of the MOC recall program, ensuring traceability of sales samples, management of third party lab testing program.   
· Assisted with customer audits, BRC annual certification, and regulatory and state inspections.
· Responsible for labor and managing costs
· Worked closely with labor temp agencies, requested labor and reviewed time sheets.
· Responsible for production efficiency and output.
· Created new trainings and assessments, equipment modifications to decrease yield loss to <1%.
· Trained all general labor employees and delegated tasks.
· Managed work in progress orders and assured maintenance completed them on time, assigned non-conformances if needed.
· Trained all maintenance personnel on current SOPs and CCPs related to work areas.
· Responsible for chemical safety, set up SDS system online with all current chemicals and assured chemical safety training was completed.
· Quality Control Lead Technician 2007-2011. Cal Pacific Specialty Foods.  Moss Landing, CA.
· Demonstrated leadership skills, ability to coordinate and gave direction to QA Lab Technicians.
· Ensured that customer specifications were met, performed USDA Grading for Frozen Strawberries, and raw product evaluations. 
· Conducted product transfers between internal warehouses.
· Collected micro samples of finished products, completed filing and data entry. 
· Performed Pre-Op Inspections and ATPs swabs, Howard mold count, pH, Pectin, TA, and product traceability, lab equipment operating procedures and calibration procedures, and issued certificate of analysis to customers.
EDUCATION

· 2013-2016. Cabrillo College. Aptos, CA.
Biology 
· 2007-2009. San Jose State University. San Jose, CA.
Business Finance
· 2003-2007. Watsonville High School. Watsonville, Ca.
High School Diploma
MAJOR ACCOMPLISHMENTS
· USDA Grading/USDA. 2013
· Howard Mold Certification. 2013
· HACCP certified. 2017
· Lightning MVP Icon System Training, Biocontrol. 2014
· BRC certification. 2016
· Environmental Monitoring/AEMTEK Inc. 2016
· FSMA Preventive Controls Qualified Individual (PCQI). 2017
· General HACCP/Nestle USA. 2017
· Seafood HACCP Alliance. 2018

