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San Francisco, CA

www.michaelanderson.com

SKILLS

Food Processing
Quality Assurance
Regulatory Compliance
Process Optimization
Waste Reduction

Team Collaboration

EDUCATION

BACHELOR OF SCIENCE IN CHEMICAL
ENGINEERING, CULINARY INSTITUTE

LANGUAGE

English
Spanish

German

ACHIEVEMENTS

Received 'Best Process Improvement'
award for optimizing production
schedules.

Successfully launched a new product
line that exceeded sales forecasts by
20%.

Contributed to the company's food
safety certification.

Michael Anderson

PROCESS ENGINEER

Detail-oriented Chemical Engineer with a focus on food processing and
safety, bringing over 6 years of experience in the food manufacturing
sector. Expertise in developing and improving food processing techniques,
with a strong commitment to quality assurance and regulatory compliance.
Skilled in conducting process audits and implementing safety protocols that
enhance product quality and safety.

EXPERIENCE

PROCESS ENGINEER

FoodTech Innovations
2016 - Present

¢ Designed and optimized food processing systems that increased throughput
by 30%.

e Conducted process audits to ensure compliance with food safety
regulations.

e Collaborated with quality assurance teams to improve product consistency.
e Implemented a waste reduction program that lowered costs by 15%.
e Developed training programs for staff on food safety practices.

e Assisted in the development of new product lines based on consumer trends.

CHEMICAL ENGINEER

NutriFoods Corp.

2014 - 2016

e Supported the optimization of processes for snack food production.
e Performed quality tests to ensure product safety and compliance.

e Assisted in the development of standard operating procedures for
production.

e Analyzed production data to identify areas for improvement.
o Worked with suppliers to ensure ingredient quality and safety.

e Participated in cross-departmental projects to enhance efficiency.



