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PROFESSIONAL SUMMARY
Biotechnology engineer with 4 years of experience in food analysis laboratories, skilled in HPLC, microbiological and chemical analyses. Experienced in quality assurance, food safety, and applying HACCP and GMP standards. Permanent resident in Canada since November 18, 2025, highly motivated to contribute to the food and biotechnology industry with scientific rigor and practical expertise.
PROFESSIONAL EXPERIENCE
Laboratory Analyst – IMPM Food Analysis Laboratory, Cameroon
2021 – 2025
Conducted microbiological and chemical analyses on raw materials and finished food products to ensure compliance with national and international food safety standards.
Operated and maintained laboratory instruments, including HPLC, spectrophotometers, and precision balances.
Applied Good Manufacturing Practices (GMP) and monitored HACCP procedures in laboratory operations.
Prepared detailed laboratory reports, analyzed results, and provided recommendations for process improvement and compliance verification.
Clerk – Soviva Hotel, Tunisia
September 2019 – February 2020
Managed stock and ensured hygiene standards.
Assisted with daily operational tasks.
EDUCATION
Bachelor’s Degree in Biotechnology Engineering – 2019
High School Diploma – 2014


KEY SKILLS
Good Manufacturing Practices (GMP)
HACCP and food safety procedures
Professional communication and scientific report writing
LANGUAGES
French – Native
English – Upper-intermediate (currently improving through CDI College courses)
ADDITIONAL INFORMATION
Permanent resident since November 18, 2025
Available immediately to work in Toronto / Scarborough

