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Maintenance Planning Engineer

Dynamic Maintenance Planning Engineer with a strong focus on the food processing industry, bringing over 8 years of experience
in optimizing maintenance strategies for production equipment. Known for developing innovative maintenance solutions that
enhance safety and operational efficiency. Skilled in collaborating with production teams to create maintenance schedules that
minimize product loss and maintain compliance with food safety regulations.

WORK EXPERIENCE

Maintenance Planning Engineer | FoodTech Industries Jan 2022 - Present

« Developed and implemented maintenance schedules for production lines, reducing equipment downtime by 20%.
» Utilized predictive maintenance tools to forecast equipment needs and optimize maintenance planning.

o Collaborated with quality assurance teams to ensure compliance with food safety standards.

« Trained maintenance staff on food safety regulations and best practices.

« Conducted regular reviews of maintenance procedures to enhance efficiency and compliance.

» Participated in cross-functional teams to improve maintenance workflows and processes.

Maintenance Technician | SnackTime Manufacturing Jul 2019 - Dec 2021

» Performed maintenance and repairs on food processing equipment, ensuring compliance with safety regulations.
« Assisted in troubleshooting equipment failures, improving response times by 25%.

* Maintained accurate documentation of maintenance work and inspections conducted.

» Collaborated with teams to develop maintenance strategies that align with production goals.

» Participated in safety audits and compliance checks to ensure operational safety.

» Contributed to the development of maintenance training materials for new employees.

SKILLS

food safety compliance predictive maintenance data analysis teamwork project management training

EDUCATION

Bachelor of Science in Food Engineering 20M
Culinary University

ACHIEVEMENTS

» Increased production efficiency by 30% through optimized maintenance scheduling.
» Recognized for excellence in maintaining compliance during food safety audits.

e Successfully implemented a new maintenance tracking system that improved reporting efficiency.

LANGUAGES

English Spanish French



