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MICHAEL ANDERSON
Q U A L I T Y  A S S U R A N C E  M A N A G E R

Results-driven Beef Production Specialist with over 12 years of hands-on
experience in meat processing and quality assurance. Expertise includes
developing and implementing quality control systems that enhance product
safety and compliance with industry standards. Proven track record of
optimizing production processes to increase efficiency and reduce operational
costs. Skilled in staff training and development, ensuring that all team
members are equipped with the necessary knowledge to maintain high
standards.

PROFESSIONAL EXPERIENCE

Meat Masters Inc.
Quality Assurance Manager

Mar 2018 - Present

Developed and enforced quality control protocols for beef production.

Conducted regular audits to ensure compliance with food safety regulations.

Trained staff on quality assurance processes and documentation.

Collaborated with production teams to identify areas for quality improvement.

Analyzed customer feedback to enhance product offerings and quality.

Led initiatives that resulted in a 20% reduction in product recalls.

Fresh Cuts Ltd.
Beef Production Technician

Dec 2015 - Jan 2018

Assisted in the meat processing operations to ensure efficiency.

Monitored production lines for adherence to safety and quality standards.

Documented production data for quality assurance metrics.

Participated in training programs to enhance operational skills.

Supported the implementation of lean manufacturing principles.

Contributed to a 15% increase in production efficiency through teamwork.

ACHIEVEMENTS

Quality assurance•

Food safety•

Process optimization•

Staff training•

Data analysis•

Compliance management•

English•

Spanish•

French•

Bachelor of Science in Food
Science, Culinary Institute, 2010

•

Led a quality improvement initiative that reduced defects by 30%.•

Achieved certification in food safety management systems.•

Recognized for excellence in leadership and team development.•


