
Rev 05.08.2021 

P
ag

e1
 o

f 
3
 

AHMED JAMAL ELDEIN ELSHEIKH AHMED 

E-MAIL: ahmedj903@gmail.com 

MOBILE:  0554981636 

Key Strength    

• Goals & Objectives. 

• Writing Standard Procedure QSP & SOPs. 

• Quality Assurance. 

• QMS Quality Management System ISO 9001. 

• Food Safety Management System ISO 22000. 

 
• GMP (Good Manufacturing Practices). 

• GHP (Good Hygienic Practices). 

• Raw & Finish goods specifications. 

• Accident investigation & analysis. 

PROFESSIONAL EXPERIENCE 
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1
 Quality Assurance Team leader (Food Safety Team Leader) | Morouj company, Sudan 

• Ensuring that a quality system (ISO 22000, 2005) is implemented & maintained in accordance with ISO system Requisites. 

• Generating, reviewing & amending the quality procedure, standard operating procedure, work instruction & forms, 

according to ISO quality Requirements. 

• Ensuring the review, authorization & controlled issuing of all quality management system documentation & the control of 

the reference documents. 

• Following up the customer complaints. 

• Conducting the supplier selection, evaluation & qualification. 

• Following up the inspection & calibration requirements of all equipment/instruments in cooperation with related 

department. 

• Cooperate with department managers to implement the corrective / preventive action in case of non-conformities. 

• Establish the effectiveness of the quality system process through the internal quality audit implementation and the 

assignment of auditors in accordance with relevant department.  
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8
  Quality Management System Coordinator| Dal Food Company, Sudan 

• Observe and audit ISO 9001:2015 and 22000:2005 standards for all processes to determine if they have been done and 

followed sufficiently and suggest require corrections, scopes for improvement or non-conforming cases. 

• Establish work instructions SOPs for areas under HACCP & ISO systems. 

• Checking all GMP done and put more perfect habits on jobs. 

• Trainer in GMPs, ISO and Food Safety. 

• Awareness and Training in ISO, Food Safety, GMP & Related. 

• Pest Control Monitoring and Planning Program. 

• Follow up the pest control and treatment done for all areas to insure the efficiency and their adherence to government and 

industry standard. 

• Evaluate food processing and storage operations, and assist in the development of quality assurance programs for such 

operations. 

• Inspect Food Processing Areas in order to ensure compliance with government regulations and standards. 

• GMP, GSP & Hygiene Inspection in Manufacturing & Warehousing. 

• Inspect the health, safety and environment in all plants and suggest the suitable solution to hazard and risks may occur. 



Rev 05.08.2021 

P
ag

e2
 o

f 
3
 

• Prepare detailed report of tasks. 

• Coordinate between the QMS section and other departments to ensure the safety, pest control, risk assessments and audit 

tasks, etc… 
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  Quality Assurance Officer | ELIE Group Holding Co., Bagair, Sudan 

• Ensuring that a quality system (ISO 22000, 2005) is implemented & maintained in accordance with ISO system Requisites. 

• Checking all GMP done and put more perfect habits on jobs. 

• Trainer in GMPs, ISO and Food Safety. 

• Awareness and Training in ISO, Food Safety, GMP & Related. 

• Follow up the pest control and treatment done for all areas to insure the efficiency and their adherence to government and 

industry standard. 

• Evaluate food processing and storage operations, and assist in the development of quality assurance programs for such 

operations. 

• Inspect Food Processing Areas in order to ensure compliance with government regulations and standards. 

• Following up the inspection & calibration requirements of all equipment/instruments in cooperation with related 

department. 

• Establish the effectiveness of the quality system process through the internal quality audit implementation and the 

assignment of auditors in accordance with relevant department. 

• Conduct & coordinate the cleaning validation, machine qualification, and process validation, hence evaluation of results in 

cooperation with related departments. 

• Control of all the quality records, document change control system and the obsolete document. 
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2
  Teaching Assistance in Applied Chemistry| Sudan university of science and technology, Sudan 

• Lectures and supervised on students as they performed laboratory experiments; prepared and evaluated their laboratory 

assignments in (Analytical, Physical chemistry & Organic chemistry. Kept up to date with the latest developments in the 

field of Chemistry. 

• Participated and contributed in the selection of materials and supplies for theoretical and practical curriculum. 

• Coordinated with colleagues from other Science Departments for experiments, projects, curriculum enhancement, and 

lesson design. 

• Provided instructions utilizing various methods including lectures, discussions, audiovisual presentations, and a multitude 

of other techniques 

• Extensive knowledge in field of chemistry, Proficient knowledge in conducting analytical tests and experiments, Strong 

awareness of the security and safety procedures, standard and regulations, Excellent analytical problem solving and logic 

building skills, Responsible for ensuring a product or service meets the established standards of quality including 

reliability, usability and performance. 

EDUCATION 

 

                     

Chemistry Science, University of Gezira Faculty of Engineering & Technology Department of chemistry 

science, Master of Science 18. December.2016 - Grade: Very Good 

 

Chemistry Science, University of Juba Faculty of Applied and industrial chemistry Department of chemistry 

science, Bachelor of Science 3. Apr.2008 - Grade: Very Good  
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PROFESSIONAL CERTIFICATE 

 

 
 

• IRCA certified Auditor/Lead Auditor course entitled QMS (ISO 9001:2015). 

• IRCA certified Auditor/Lead Auditor course entitled Food Safety Management System (FSSC 22000 V5 / ISO 

22000; 2018). 

• Training of Food Safety Management System [ISO 22000; 2005]. 

• Internal Audit Training course of OHSAS 18001 & EMS 14001. 

• Training of CGMP, HACCP & GSP. 

• Internal audit Training course of ISO 22000; 2005. 

• Training Course of Train the Trainer. 

• Diploma in Computer Programmers 

• Ministry of Science & Technology – Central Lab at the Chromatography Instruments (GC-MS & HPLC), 

Spectrophotometer (UV- Visible) and Atomic Absorption. 

• Training of Quality management systems Requirements [ISO 9001:2015]. 

 Language Computer Skills 

 • Arabic: Native  

• English: Good  

 

 

• Operating system:  MS Windows. 

• Software: MS office, Visio professional. 


