OSCAR CAMACHO

865 Needles Ct. Napa, Ca 94559 Cell: 707-337-5727 Home: 707-252-2377 oscarcamacho@sbcglobal.net 

QA / FOOD SAFETY CONSULTANT/ AUDITOR / TRAINER

Extensive experience in the food industry.  Ability to make accurate analysis of food safety and quality systems, potential risks, and non conformances. Strong analytical skills with expertise translating the big picture into specific strategies by forecasting operational issues and creating process improvements.  Self-motivated, excellent trainer and communicator. Management responsibility in food safety and prerequisite programs, QA, cHACCP, cGMP, SQF, Lean Manufacturing, contract manufacturing, P&L, and entrepreneurial experience in a global environment.  Fluent in English and Spanish.

PROFESSIONAL EXPERIENCE

Superior Food Safety.- Napa, CA







02/2009 to present

Owner 

Providing Consulting, Auditing, and training services for the food industry in USA, Latin America and Caribbean. All clients certified with Excellent rating.

SaraLee.- Oakland, CA








 02/2008 to 02/2009

Production Manager
Managing the operation of a Bakery plant with 150 employees. Responsibilities include cGMP, HACCP, FDA, OSHA, and EPA regulations.  Accountable for the productivity, efficiency, and QA. Implementing LEAN manufacturing and SQF Safe Quality Food programs. Conducting cGMP, cHACCP, and QA system training programs to operators in English & Spanish

Tesoro Refinery and Marketing Co. - Napa, CA                                                                                  04/2007 to 01/2008 

Store Manager

Planned and managed retail business operations to maximize profit. Responsible for business and financial management, customer service, merchandising and sales, leadership, personnel, safety and facilities management. Exceeding expectations during transition of ownership on implementation of new programs.
Barry Callebaut, USA LLC, American Canyon, Napa Valley, CA                                                        01/2005 to 08/2006 

Site Operations Manager and Production Manager

Started up a new $20M plant for the largest chocolatier in the world.  Managed operations and P&L of a 21,000 metric tons/year chocolate plant with 50 employees. Full responsibility for bottom line including strategic planning, production, QA, human resources, logistics, and purchasing. 

· Saved $1.4M on start up expenses and first year operation by avoiding need to install a waste water system, negotiating vendor costs and adjusting hiring process to project delays.

· Directed the debugging phase growing production up to 15,000 tons/year in the first six months.

· Staffed and trained 50 employees to cover a three shifts operation according to the start up plan. 

· Implemented the cGMP, cHACCP, Food Safety, PM, OSHA, and SDWT programs in the first six months.

· Implemented and Conducted cGMP, cHACCP, Allergen, Sanitation, pre-requisite, and QA system training programs to operators and management in English and Spanish. Provided one on one coaching and mentoring as needed.

· Initiated and signed all vendor contracts in three months to provide needed services and goods.

All Foreign Auto Center, Inc. - San Jose, CA                                                                                         2003-2004
Manager – Consulting

Identified new business opportunities and managed this car repair shop: operations, customer service, sales, 

marketing, and purchasing.  Managed three technicians and reported to the President.
· Refocused market to high-end user to create new opportunities and improve gross margin by 15%.  Analyzed, diagnosed, and prepared gap analysis within two months.
· Changed the physical environment, implemented tools and developed staff customer services skills to align with new customer base.
· Implemented Mitchell 1 Management Software in four months, increasing operations efficiency by 30%.  
· Restructured and documented repair procedures increasing operations efficiency by 20% in three months. 
C.I. Pradofruit S.A.  -  Bogotá, Colombia                                             
1990-2003 

Founder, President and CEO

Managed a 2000 tons/year plant with 45 employees. Created vision, strategic planning, international and 

domestic business development and sales, purchasing, quality assurance, and R&D.  Responsible for costs, pricing and 

financials. Developed domestic and international distribution systems.

· Grew sales to $1M in the first four years and from $1M to $2M in the next five years by aligning company with the needs and created solutions that capitalized on lack of service by competitors.

· Decreased fresh fruit cost by 50% by developing a win-win purchasing joint venture with farmers from a growing region. Farmers increased their revenues by 400%. Provided Food Safety training to farmers to support Food Safety programs

· Reduced returns and losses by 50% in three years implementing ISO-9002, food safety and HACCP programs.

· Developed and improved over 70 products to meet clients’ needs

· Conducted international marketing research for seven Latin American countries increasing sales by 40% in one year.
OSCAR CAMACHO



707-337-5727




Page Two

Feedpack Ltd. (Pharmaceutical and food packaging plant) -Bogotá, Colombia


1990-1995

Founder and Director (part-time)

Negotiated and started up first food service packaging contract with Nestle.  Directed marketing research, targeting food and pharmaceutical industries. Provided strategic vision and implemented systems for sales. Developed and implemented businesses plan. Negotiated service contracts with eight multinationals, City of Bogota and medium size companies. Responsible for evaluation of monthly financial results. 

· Created new market space for packaging services starting up company’s packaging facility in three months. 

· Developed and Implemented QA and food safety – HACCP programs to comply with customer requirements. 

· Oversaw all operation, sales and business development functions. Managed up to 250 employees.

· Directed a team, which increased productivity by 400% in 6 months by establishing a flat hourly wage and reward benefit program.

· Initiated a Just-in-Time delivery program increasing customer satisfaction by 200%

· Responsible for maintaining $3 million in product inventory

· Negotiated over $200K/year in packing service contracts with food and pharmaceutical companies: Nestle, Savoy, Jack’s Snacks, Chiclets Charms, Yoplait, Smith Kline, and Abbott laboratories.

Nestle Colombia S.A. - Bogotá, Colombia






1987-1989

Quality Assurance (QA) Director, Dairy Plant (Chambourcy)

Responsible for leadership, development, implementation, and management of quality assurance and food safety, HACCP programs and activities in a 60,000 liters/day dairy plant. Managed, monitored, collected, and improved manufacturing critical points. Participated in research and development of new products. Responsible for product testing, reading, and interpretation per customer specifications and federal Colombian food and health rules and regulations.  Mentored, trained and developed new division employees. 

· Monitored, collected, and improved QA, and HACCP critical points measurements into statistical information, decreasing product loss by 20% and increasing customer satisfaction by 50%

· Implemented and Conducted cGMP, cHACCP, Allergen, Sanitation, pre-requisite, and QA system training programs to operators and management in Spanish. Provided one on one coaching and mentoring as needed.

· Implemented antibiotic program for vendors saving up to $2 million in two years

· Detected and stopped within 2 days microbiological contamination saving $100K daily

· Developed and implemented a “win-win” QA vendor program reducing packaging and raw material returns by 50%.

· Audited food safety and quality programs of site vendors to assure compliance with company policies.

EDUCATION & TRAINING

SQF Auditor categories 3, 4, 10, 13, 14, 15, 17, 18, 21, 25, 26, 35 Certificate Number 9227SQFCA
2010

SQF Consultant categories 3, 4, 10, 13, 14, 15, 17 & 18. Certificate Number 9227SQFCO

2009

HACCP On Demand training, AIB – American Institute of Baking certificate 1/16/2009


2009

Applying HACCP Principles for The Food Service Industry, HACCP Training.org certificate

2008

SQF Safe Quality Food Auditor Training, SQF Institute Certificate ID 15051



2008

Basics of Baking Training, Sara lee Downers Grove, IL 





2008
Leadership Management training seminar, Barry Callebaut, Germany




2005
Certification in Global Management, PROEXPORT, Colombia




1998
MS, Food Science and Engineering, Valencia Polytechnic University, Spain



1987
Advanced Level of the Intensive English Program, University of Miami, FL



1983
BS, Biology, Javeriana Pontificia University, Colombia





1983

International Management Training 

Marketing, manufacturing, supply chain, project management, leadership, finance, and accounting workshops and seminars

Quality assurance and Audit training (ISO-9002, cHACCP, cGMP, SQF System)

Proficient in MS Office programs

INTERESTS

Freelance writer on food safety for BNP Media, Publisher of Industria Alimenticia Magazine a publication targeting 18,000 Food Industry customers in Latin America.

Napa County Children’s Health Initiative –Member of Community Relations and Fund Development Committee 

Napa Chamber of Commerce – Board of Directors 2007

Competitive Tennis player – USTA member (United States Tennis Association)

