
PROFILE

Assignments involve administrative and inspection work related to the enforcement and interpretation of

applicable rules, State regulations, codes and by-laws relating to public health and safety. Other related work

may be assigned as required.. 

EDUCATION

PERSONAL SKILLS

WORK EXPERIENCE

MOHAMED ELKRAY
Food safety & hygiene manager

 Egypt  +2014511242   25-07-1997

 Elbehiera egypt  Mohamedelkray1@gmail.com   male

Damnhour university
Bachelor Degree, Applied pharmacological sciences

01-2015     06-2020

SOFTWARESKILLS

Microsoft excel 

Microsoft Word 

 Managing tasks and problem-solving skills

 Ability to adapt and learn quickly

 Able to work on my initiative or as part of a team

 Proficient in computer applications, including Microsoft Office Suite

 Strong communication and interpersonal skills

LANGUAGES

English 

Arabic 

Dr.adel mekky pharmacy 
Pharmacist 

Organized and managed center operations during the COVID-19 pandemic.
Reduced expenses to streamline and optimize the budget.
Identified and secured sustainable income sources to ensure the center's longevity.
Fostered a professional and healthy work environment with a focus on  

06-2017     01-2019

Dr.mohamed edris pharmacy 
pharmacy Manager 

01-2019     12-2019

Dr.eman elreweny pharmacy 
Owner 

12-2019     11-2025

National food safety authority 
Food inspector 
A food inspector is a public health professional who ensures that meat, poultry and other related food products
processed in private plants meet safety and labeling requirements. They may also inspect restaurants and
supermarkets for sanitation compliance, food storage practices and food handling compliance. Food inspectors
enforce all standards created by the Food and Drug Administration (FDA) and any other local and state
regulations.

02-2023     present

CV-GULF.COM

https://cv-gulf.com/


Microsoft system center - 2018
Advanced level of the risk analysis training module iseki-food association 2024 European Union 
Advanced level of food proccess validation training module 2024 of European Union 
Intermediate Level of control of the microbial hazards at ACTIA co-funded by the European Union 2024

TRAINING COURSES

CV-GULF.COM

https://cv-gulf.com/



