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About you... 
I am a Quality Assurance Supervisor at Pladis. I have BSc degree on Food Engineering from Ege University. I have 
experience of quality management and food safety standards with over 12 years in FMCG sector.

Why did you join the BRCGS Professional Programme?
I got involved in the BRCGS Professional programme because I have been learning for years and wanted to increase 
my competence by receiving more detailed and specific training on a quality management system that is very 
important for businesses.

What value do you personally feel the BRCGS Professional certification 
brings to you?
I feel that the BRCGS Professional certification holds a lot of value for me professionally and personally. It has 
given me the knowledge required to push our management systems to the next level. It is an important feature of 
the programme that my competence has been approved.

How has the training helped improve operations at your site/company?
Going through the programme has allowed me to improve already existing food safety and quality management 
systems. I believe that by being included in the BRCGS Professional Programme, my network will also develop.

What did you most enjoy about the training?
The interactive application during the training was very enjoyable. 

What are you most looking forward to within the Professional community?
Completing joint interactive activities on any quality and food safety issues and sharing our experiences with each 
other.

How do you plan to keep your skills up to date?
I aim to increase my experience by taking training about food safety and by exchanging information with food 
professionals in the FMCG sector.

What are your career ambitions/aims?
I have aimed to lead understandable, useful and perspectives while implementing quality management systems. I 
believe my knowledge, experience and passion for the industry will get me there in the future.




