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SUMMARY 

Experienced Production Manager and Continuous Improvement specialist with over 10 years of 

proven track record in manufacturing, food processing, and printing industries. Skilled in plant 

management, waste reduction, quality control, and team leadership of up to 150+ personnel. Expert in 

implementing international standards including ISO 9001, ISO 22000, HACCP, FSSC 22000, and 

GMP to optimize operational efficiency and maintain high-quality standards. 

 

PROFESSIONAL EXPERIENCE 

PT Delisari Nusantara (Citra Bonang Group) | Juni 2022 – Present 

Production Manager 

• Managed nationwide production repack plant operations, ensuring high productivity and 

compliance. 

• Led and supervised a cross-functional team of 150+ workers and 6 supervisors across PRD, 

QC, and Maintenance departments. 

• Selected, ordered, and purchased materials and production machinery directly from 

principals. 

• Headed a Continuous Improvement initiative, successfully executing a Waste Reduction 

Project that cut waste from 10% down to 1.8%. 

• Implemented and maintained rigorous standards including ISO 9001 & 22000:2018, HACCP, 

NKV, BPOM, SJH, and PSAT. 

 

PT Pura Barutama (Total Security System & Flexographic Printing) | Des 2020 – Mei 2022 

Production Kabag 

• Oversaw end-to-end production of the printing process, including seaming and finishing 

operations. 

• Developed and executed strategies that reduced machine downtime and minimized waste 

product from 12% to 4%. 

• Managed and collaborated effectively with 6 PRD supervisors and approximately 100 plant 

laborers. 

• Maintained factory compliance with ISO 9001:2015 and ISO 45001:2015 standards. 

 

PT Bumi Alam Segar (Wings Group Indonesia) | Des 2018 – Okt 2020 

Production Supervisor and Continuous Improvement 

• Supervised continuous improvement initiatives and monitored plant material balance. 

• Managed members of the Quality Control Circle (QCC) and served as a Facilitator for 

corporate quality activities. 

• Directed operations and collaborated with 4 foremen, 11 administrative staff, and over 100 

plant laborers. 

• Monitored adherence to ISO 9001:2015 and ISO 22000:2018 quality management systems. 

 

PT Diamond Cold Storage (Sukanda Jaya) | Sept 2016 – Des 2018 

Production Supervisor 

• Supervised technical and operational projects for the ice cream production plant. 

• Managed daily schedules and tasks for approximately 150+ plant laborers. 

• Handled compliance and audits for FSSC 22000, ISO 9001:2015, HACCP, GMP, SQMS 

McDonald's, and 5S methodologies. 

• Initiated continuous improvement and waste reduction projects, successfully cutting waste 

from 8% to 4.5%. 

 

 



PT Nippon Indosari Corpindo Tbk (Sari Roti)| Feb 2016 – Sept 2016 

Quality Control Officer 

• Verified daily manufacturing and production processes to ensure adherence to company 

standards. 

• Controlled and weighed secret formulations and finished products for quality consistency. 

• Conducted production trials for newly developed products. 

• Monitored and controlled the performance of the QC stream line. 

 

PT Charoen Pokphand Indonesia | Feb 2015 – Feb 2016 

Quality Control Officer 

• Verified production processes ranging from raw material reception to final output. 

• Managed finished product control and maintained safety standards for consumer shipments. 

• Ensured accurate tool formulation and routine calibration of testing equipment. 

 

EDUCATION 

Diponegoro University | 2015 

• Bachelor of Fisheries, Study Program in Fisheries Processing Technology (THP) 

• GPA: 2.92 / 4.00 

 

CERTIFICATIONS 

• HACCP Certified 

• ISO 9001 & ISO 22000:2018 Internal Auditor / Implementer 

• FSSC 22000 Food Safety System Certification 

• Lean Six Sigma White Belt 

 

ACHIEVEMENTS 

• Best GMP Improvement Plant (Ice Cream) – PT Diamond Cold Storage (Sukanda Jaya), 

2017  

• Best GMP Big Plant (Ice Cream) – PT Diamond Cold Storage (Sukanda Jaya), 2017 

• Runner Up Innovation Award QCC – All Wings Group, PT Sayap Mas Utama, 2019 

 

CORE SKILLS 

• Technical Skills: Plant Management, Continuous Improvement, Quality Assurance (QA/QC), 

Waste Reduction, Food Safety, Supply Chain Management, Budgeting & Purchasing. 

• Standards & Compliance: ISO 9001, ISO 22000, FSSC 22000, HACCP, GMP, 5S, ISO 

45001, BPOM, NKV. 

• Soft Skills: Leadership, Cross-functional Collaboration, Problem Solving, Project 

Management. 

 
 


