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OBJECTIVE 
      Apply Global Education & Experience in Teaching, Research & Consulting.  
 
SUMMARY OF QUALIFICATIONS 
� Blessed with MS in Chemical Engineering and Ph.D. in Food Science with P&G Quality Management and 

Business Development Experience. 
� Teaching and Research skills were groomed at Wayne State University, University of Illinois-Urbana-

Champagne, Technical University of Nova Scotia and Acadia University. 
� Corporate School for Total Quality Management, PSO, Marketing and Regulatory Affairs was Procter & 

Gamble Company. 
� Global Marketing & Sales and Business Management Experience were acquired at Raj Processing.    
� Consulting, Coaching, Business Excellence and Business Growth Solutions are being practiced as CEO of 

Personalised Creation. 
� Exxon Chemicals & Illinois State Geological Survey provided the Process Engineering Experience.  
� Computers applied in Research, Total Quality Management, Six Sigma and E-Marketing. 
. 
EXPERIENCE 
� Director, Global Marketing, Raj Processing, Karachi-Pakistan, 1/98 – present. 
� CEO & QMS Consultant, Personalised Creation, Karachi – Pakistan, 1/2004 - Present.  
� Total Quality Operations Manager, Pakistan Beverage Limited, Karachi-Pakistan, 6/04 – 12/04. 

� Implemented ISO 9001:2000 /HACCP and Total Quality Management Systems in an Eastern Industrial Environment 
via innovative Spiritual Human Resource Coaching.   

� QC/QA Manager, Procter & Gamble, Karachi-Pakistan, 2/93 – 2/98 
� Managed QA/QC, Process Validation and Regulatory function supporting contract manufacturing sites and P&G 

Plant in association with Egham Technical Center, UK.  
� Research Associate, Acadia University, Nova Scotia-Canada, 1/91 – 12/92. 

� Research on rheological characterization of composite food systems.                              
� Research/Teaching Asst., University of Illinois, Urbana-IL-USA, 8/86 -12/90. 

� Research in the areas of food extrusion and microwave-aided sterilization. Taught and assisted in teaching food 
processing/engineering courses.    

� Chemical Engineer, Illinois State Geological Survey, Urbana-IL-USA, 1 /85 - 8/86. 
� Worked on a project related to desulfurization of Illinois coal. 

� Lecturer, Computer Science, Wayne State University, Detroit-MI-USA,  8/83 to 12/84. 
� Taught basic computer courses to engineering students. 

� Teaching Assistant, Ch.E. Wayne State University, Detroit-MI-USA, 6/82 to 8/83. 
� Assisted in teaching design course to senior year students. 

� Process Engineer, Exxon Chemicals, Dharki-Pakistan, 9/81 to 5/82. 
� Performed contact engineering, modification/betterment and plant monitoring 

             Functions on the Ammonia Plant.  
� Research. /Teaching Asst., Ch.E. Wayne State Univ., Detroit-MI-USA, 1/80 - 6/81 

� Taught Chemistry, Unit Operations and Measurements Labs.  
 
EDUCATION 
� Ph.D., Food Science, University of Illinois, Urbana-Champagne-IL-USA, February 1991. 

 On-line Rheological Characterization and Die Design Methodology in Twin-Screw Food Extrusion. 
� M. S., Ch.E., Wayne State University, Detroit-MI-USA, December 1980. 
� B. E., Ch.E., NED University of Engineering &Technology/DCET, Karachi-Pakistan, June 1978. 
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