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EXPERTISE SKILLS

* Food Safety

* Quality Assurance

* Method Validation

» Sensory Analysis

» Laboratory Management

» Team Collaboration

LANGUAGES

* English
* Spanish

e French

CERTIFICATION

» Bachelor of Science in Chemistry,
Culinary Institute of Technology

REFERENCES

John Smith
Senior Manager, Tech Corp
john.smith@email.com

Sarah Johnson

Director, Innovation Labs
sarah.j@email.com

Michael Brown
VP Engineering, Solutions Inc
mbrown@email.com

MICHAEL ANDERSON

QUALITY ASSURANCE ANALYTICAL CHEMIST

Detail-oriented Analytical Chemist with over 5 years of experience in the food
and beverage industry, specializing in quality assurance and product safety.
Skilled in employing various analytical techniques to ensure compliance with
safety standards and enhance product quality. Strong background in sensory
analysis and chemical composition evaluation, with a keen eye for detail that
ensures all products meet regulatory and internal quality standards.

PROFESSIONAL EXPERIENCE

FreshBrew Beverages Mar 2018 - Present
Quality Assurance Analytical Chemist

¢ Conducted chemical analyses of beverage samples to ensure compliance with
safety regulations.
¢ Developed and validated methods for testing product shelf-life and stability.

o Collaborated with production teams to address quality issues, resulting in a
15% reduction in defects.

¢ Maintained accurate records of all testing and analysis procedures in line with
ISO standards.

¢ Trained staff on quality control procedures and best practices for laboratory
safety.

e Participated in internal audits to ensure compliance with company policies and
regulatory requirements.

TasteTest Laboratories Dec 2015 - Jan 2018
Analytical Chemist Intern

o Assisted in the analysis of food samples for chemical contaminants using
HPLC and GC.

e Supported the development of new testing protocols that improved efficiency by
20%.

e Documented all experimental results and maintained laboratory equipment.
e Engaged in sensory evaluation sessions to assess product quality.
¢ Collaborated with senior chemists to troubleshoot analytical methods.

¢ Presented findings to the quality assurance team, contributing to product
development discussions.

ACHIEVEMENTS

» Implemented a new quality control program that decreased product recalls by 25%.
* Received the 'Outstanding Intern' award for contributions to laboratory efficiency.

» Contributed to a successful product launch that increased market share by 10%.



