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	Personal information
	

	First name / Surname
	Vittorio  Vergara

	Address 
	Via Temo, n° 4 – 09122 CAGLIARI . ITALY

	Telephone
	+39 0702044099
	mobile:
	+39 3480748260

	Fax
	

	E-mail
	vvergara@tiscali.it

	
	

	Nationality
	Italian

	
	

	Date of birth
	30th  april 1963

	
	

	Gender
	male 

	
	

	Desired employment/ Occupational field
	Technical manager of the dairy production.
Training of technical staff in the production processes and in the quality control.

Field of specialization: cow’s and buffalo’s milk mozzarella, pizza cheese and fresh cheeses production.

	
	

	Work experience
	

	Dates
	July 2013 (two weeks)

	Occupation or position held
	Start-up of a new dairy for the production of cow's milk and buffalo milk pizza cheese 

	Main activities and responsibilities
	Setting up the production process, fixing of the recipe of the product, training of personnel on the management and the operation of the production’s machinery, optimization and start up of plants and equipment.

	Name and address of employer
	The cheese & dairy factory

5 street n° 38, F-8/1 – Islamabad – Pakistan

	Type of business or sector
	Dairy sector: Production of mozzarella and cheeses, Professional training.

	
	

	Dates
	May and June 2013 (four steps)

	Occupation or position held
	Technical Advisor for the improvement of operative techniques and the quality of the finished product, production of cow's milk mozzarella cheese.

	Main activities and responsibilities
	Setting up the production process, fixing of  the recipe of the product, training of personnel on the management and the operation of the stretching production’s machinery.

	Name and address of employer
	LACESA soc. Coop.

s.s. 129 Km 95,700 – Bortigali (NU)

	Type of business or sector
	Dairy sector: Production of mozzarella and cheeses, Professional training.

	
	

	Dates
	From March to December 2012

	Occupation or position held
	 Teacher of Dairy Technology.

	Main activities and responsibilities
	 Theoretical and practical teaching in the field of dairy productions, Course of Qualification of Active Labour Policies directed to the Beneficiaries of the exceptional social safety nets for the course n. 00103IA11AS101899, code CUP E35I11000310009 "Steelworker of dairy products" Ed.1.

	Name and address of employer
	ISFOP – Istituto Sardo per la formazione 

Via Businco, n° 1 – 09122 - Cagliari

	Type of business or sector
	Professional training.

	
	

	Dates
	From June 2010 

	Occupation or position held
	 Owner of the company "Vergara food".

	Main activities and responsibilities
	 Wholesale of food.

	Name and address of employer
	Vittorio Vergara 

Via Temo, n° 4 – 09122 - Cagliari

	Type of business or sector
	Business sector.

	
	

	Dates
	From June 2010 to December 2012

	Occupation or position held
	Specialized cheesemaker.

	Main activities and responsibilities
	Execution of the production process, head of production of mozzarella and cheese.

	Name and address of employer
	Industria Alimentare Prestige S.r.l. 

via dell’Unione Europea – 09040 Settimo S. Pietro (CA)

	Type of business or sector
	Mozzarella and cheeses production.

	
	

	Dates
	From July 2002 to April 2010

	Occupation or position held
	 Head of production, partner at the own company for production and sale of dairy products.

	Main activities and responsibilities
	 Cheesemaker, head of production, management and staff training.

	Name and address of employer
	Caseificio Artigiano di F. Corvetto e V. Vergara S.r.l. 

via Pitagora, 1 – 09047 Selargius (CA)

	Type of business or sector
	Buffalo’s and cow’s milk mozzarella and cheeses production.

	
	

	Dates
	From January 1999 to July 2002

	Occupation or position held
	Technical Adviser for the implementation of HACCP systems  and quality assurance systems in accordance with the UNI EN ISO 9001: 2000

	Main activities and responsibilities
	Training of APA and ARA technicians about the methodology of HACCP plans, implementation of HACCP plans, plans of quality control in accordance with the Regulations of Production of PDO cheeses and Quality Systems in compliance with the UNI EN ISO 9001: 2000, at the institutions and the companies operating in the dairy industry in the region of Sardinia

	Name and address of employer
	ITEM S.r.l. – Via Ruffilli, Sassari

	Type of business or sector
	Quality assurance and safety health and hygiene in the food industry.

	
	

	Dates
	From January 1998 to July 2002

	Occupation or position held
	Technical advisor for the production of cheese, as freelancer.

	Main activities and responsibilities
	Technical assistance on the technology of buffalo’s milk mozzarella, cow’s milk mozzarella and other cheeses, improving of operating techniques. Training of personnel on the process steps, on the critical production points and on the hygiene of production. Drawing up of manuals and plans of quality control.

	Name and address of employer
	 Company  Lacteos Donati – Asuncion (Paraguay), a month-long approx.

 Company Granja Arrivata – Pilar (Argentina), a month-long approx

 Ditta Laticinio Valle d’Oro – Registro, San  Paolo ( Brasile), six-months

	Type of business or sector
	Dairy sector: Production of mozzarella and cheeses, Professional training.

	
	

	Dates
	From October 1996 to April 1998

	Occupation or position held
	 Production technician.

	Main activities and responsibilities
	 Quality control of the raw materials, the finished product and the process on the buffalo’s mozzarella production.

	Name and address of employer
	 Company Agricola Casearia Lupara 

 loc. Torre Lupara - Pastorano (CE)

	Type of business or sector
	Dairy sector: Quality control

	
	

	Dates
	From July 1994 to September 1996

	Occupation or position held
	Production technician (temporary employment).

	Main activities and responsibilities
	Technical assistance on the production of mozzarella and cheese, training of personnel on the process techniques and the hygiene of production.

	Name and address of employer
	Company Caseificio Trexenta S.r.l. – Ortacesus (CA), six-months

Company Cooperativa Tre A – Arborea (OR), two-months.

Company Agricola Casearia Lupara – Pastorano (CE), one year approx.

	Type of business or sector
	Dairy sector: Production of mozzarella and cheeses, Professional training.

	
	

	Dates
	From April 1993 to June 1994

	Occupation or position held
	Specialized cheesemaker.

	Main activities and responsibilities
	Execution of the production process, head of production of buffalo’s mozzarella and cheese.

	Name and address of employer
	Company Caseificio Trexenta S.r.l. – Ortacesus (CA)

	Type of business or sector
	Dairy sector: Production of mozzarella and cheeses

	
	

	Dates
	From September 1991 to January 1994

	Occupation or position held
	Milking dairy animals

	Main activities and responsibilities
	Milking, employed in agricultural works and breeding of animals at a farm of buffaloes and cows.

	Name and address of employer
	Farm Angelo Russo – Pastorano (CE)

	Type of business or sector
	Buffalo breeding and production of buffalo milk.

	
	

	Dates
	From March 1987 to March 1990

	Occupation or position held
	Production technician

	Main activities and responsibilities
	Development of new product lines and improvement of the process of existing products. Training of technical personnel and organization of work teams. Drawing up of the manual production.

	Name and address of employer
	Company LEYDE  S.A. 

 Km 8,00 carrettera La Ceiba – Tela

 La Ceiba, Honduras (Centro America)

	Type of business or sector
	Dairy sector: Production of mozzarella and cheeses, Professional training

	
	

	Dates
	From July 1983 to November 1984

	Occupation or position held
	Production assistant

	Main activities and responsibilities
	Help-cheesemaker for the processing of Parmesan cheese.
Cheesemaker for the production of handmade cow’s mozzarella.
Storekeeper in charge of Parmesan cheese ripening.

	Name and address of employer
	La Casearia Bianchi 

Cascina Bernardina, via Emilia -  Melegnano (MI).

	Type of business or sector
	Dairy sector: Production of Parmesan cheese and mozzarella.

	
	

	Education and Training
	

	
	

	Dates
	October 2000 – lenght:  40 hours

	Title of qualification awarded
	Evaluator Quality Systems according to UNI EN ISO 9001: 2000.

	Principal subjects/occupational skills covered
	Procedures audits of quality systems in compliance with the UNI EN ISO 9001: 2000

	Name and type of organisation providing education and training
	SGS ICS S.r.l.

Via G. Gozzi - Milano

	
	

	Dates
	May 1999 – lenght:  24hours

	Title of qualification awarded
	Internal Auditor of Quality Systems in compliance with UNI EN ISO 9001: 2000 (certified n° 108)

	Principal subjects/occupational skills covered
	In-depth study of the UNI EN ISO 9001: 2000, procedures and audit

	Name and type of organisation providing education and training
	Certiquality  - Sector Certiagro 

Via G. Giardino - Milano

	
	

	Dates
	From May 1997 to April  1998 – length: 400 hours

	Title of qualification awarded
	Quality Assurance Specialist in the agro-food

	Principal subjects/occupational skills covered
	Study of the UNI EN ISO 9001: 2000, Systems of self-control according to the HACCP method

	Name and type of organisation providing education and training
	Assefor – Ass.ne camere di commercio

Napoli

	
	

	Dates
	From September 1981 to June 1982 – length:  9 months

	Title of qualification awarded
	Technical Dairy-year course of professional specialization organized by the Lombardy Region

	Principal subjects/occupational skills covered
	Technology of dairy products, milk chemistry and microbiology, laboratory analysis, systems, practice of dairy.

	Name and type of organisation providing education and training
	Istituto Sperimentale Lattiero-caseario di Lodi 

v. Besana - Lodi

	
	

	Dates
	1981

	Title of qualification awarded
	Higher technical diploma study - land surveyor

	Principal subjects/occupational skills covered
	All subjects of the course of study of a land surveyor

	Name and type of organisation providing education and training
	Istituto Tecnico Agrario Statale “E. de Cillis” 

Ponticelli (NA)

	Level in national or international classification
	55/60esimi

	
	

	Personal skills and competences
	

	
	

	Mother tongue
	Italian

	
	

	Other languages
	

	Self-assessment
	
	Understanding
	Speaking
	Writing

	European level (*)
	
	Listening
	Reading
	Spoken interaction
	Spoken production
	

	Spanish
	
	C2
	Advanced
	C2
	Advanced
	C1
	Advanced
	C1
	Advanced
	C1
	Advanced

	English
	
	B1
	Medium
	B1
	Medium
	B1
	Medium
	B1
	Medium
	B1
	Medium

	Portuguese
	
	A2
	Elementary
	A2
	Elementary
	A2
	Elementary
	A2
	Elementary
	A2
	Elementary

	Franch
	
	A2
	Elementary
	A2
	Elementary
	A2
	Elementary
	A2
	Elementary
	A2
	Elementary

	
	(*)Common European Framework of Reference for Languages

	
	

	Social skills and competences 
	Excellent communication skills and team spirit gained during the training and the work experience in Italy and abroad.
Good teaching skills in the transfer of theoretical knowledge and manual operation.

	
	

	Organisational skills and competences
	Excellent ability to coordinate work teams, assessing and organizing the necessary resources to the implementation of a plan of work or new production lines.

	
	

	Technical skills and competences
	In-depth technical expertise on processes and equipment for the production of cheeses with particular specialization on the production of mozzarella, pizza cheese and other cheese of buffalo’s milk and cow's milk. 

	
	

	Computer skills and competences
	Good knowledge of Office programs.

	
	

	Driving license
	Driving licenseB

	
	

	
	

	Attachments
	Are available, on demand, copies of professional certificates and work references.


	
	I authorize the processing of my personal data pursuant to Legislative Decree 30 June 2003, n. 196.



	Sign
	Vittorio Vergara
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