Martha Marquez

(805) 503-0268 · mmarquez123@outlook.com
OBJECTIVE
A quality assurance leadership position that can fully utilize my skills, education and experience

Highlight of Qualifications:
Excellent customer service skills, including building and training team members

Bilingual (Spanish and English)
Proficient in MS Office Suite
Sensory Analysis  Organic Certification  Food Microbiology   Post-Harvest technology acknowledge    Moisture Content Analysis, R & D,  GMP’s, Smart Wash   Modify Atmosphere Packaging       Howard Mold Count   Thin Layer Chromatography    GAP’s, Formulations    Scientific Method     HACCP Certification    Microbial Staining/P. Counts   Sanitation  Titrations    Dilutions for Microbial Analysis 

EDUCATION 

California Polytechnic State University, San Luis Obispo




Bachelor of Science Degree: Food Science 



Concentration: Applied Technology
RELATED EXPERIENCE 
Quality Assurance Supervisor, Organic Girl





9/15 – Current


· Leads and directs team members including sanitation department while ensure team members take scheduled breaks and lunches, and finish shifts on time
· Manages and executes the training and development of team members on Department policies and procedures, as well as present and review personal improvement plans as well as performance reviews
· Manages and monitors incoming raw products, finished products and plant environment for safety and quality, including pre-operation inspection while verifying and validating execution of sanitation responsibilities
Create and present daily quality reports.
· Coordinates with cross-functional departments regarding the communication of re-work of product, deviations, raw product releases and disposition.
Work with supervisors and managers to ensure compliance with all Company policies, Standard Operating Procedures (SOP), and Good Manufacturing Practices (GMP) base on CFR Title 21 - Section 11.

Expeditor,  Zodiac Seat Shells LLC






8/15 – 11/15


· Daily material and inventory control in order to maintain supplies available for employees

· Attended lines and provide material to assemblers in order to increase productivity and speed production
Quality Assurance Lead,  




5/14 – 11/14



· Conducted products evaluations against finished product specifications.
· Enforced GMP’s, HACCP, allergens, and food safety policies

· Provide training as need it to quality assurance and production personal 
· Managed lab technicians 
Quality Assurance Inspector, Frozsun Incorporated



05/12 – 05/14




· Conducted products evaluations against finished product specifications.

· Enforced GMP’s, HACCP, allergens, and food safety policies




   

Document Control Organization and Lab Technician Package Specialist, Apio
   
4/00-1/09

· Managed document control changes that affected the manufacturing of fresh cut products
· Executed training with production and quality assurance personnel to maintained compliance with company and regulatory requirements such as: SOP’s implementations, new products specifications, allergen program, etc.
· Maintained accurate and current records of changes; developed databases to efficiently managed data.
· Coordinated with production regarding testing and bill of material changes related to package design.
· Audited Products Specifications, HACCP manuals, SSOP’s, SOP’s, and HACCP deviation log.
· Managed HACCP Corrective Actions Program and Variance log. 
Lab Technician II – Technical Service &Product Development Department, Apio

2/02 – 5/04
  
· Tested old and new commodities to determined shelf life of raw ingredients and finished products
· Managed O2CO2 data to determine package design changes in finished products.

· Conducted Package Performance Testing for non perishable items such as film, trays, carton, etc.
· Analyzed raw and finished products quality to determined shelf life.

· Created training materials for new and existing products 
· Trained new recruits in various laboratory techniques, protocols and equipment.
Quality Assurance Receiving Inspector, Apio
                                   

3/01 – 12/02
      
· Inspected all received products against company specifications to ensure quality expectations
Quality Assurance Value Added Inspector, Apio




6/00 – 3/01
· Monitored chlorine levels in water, temperatures and conducted raw and finished products evaluations against pre-washed and finished product specifications.
· Enforced GMP’s, HACCP, allergens, and food safety policies
