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SKILLS

LANGUAGES

EDUCATION

BACHELOR OF SCIENCE IN FOOD

SCIENCE, CULINARY INSTITUTE OF

AMERICA, 2015

ACHIEVEMENTS

Michael
ANDERSON

Detail-oriented Chemical Formulation Engineer with 7 years of experience in the

food and beverage sector. Proven expertise in developing and optimizing

formulations for various food products, ensuring taste, texture, and nutritional

value. Proficient in utilizing food processing technologies and quality assurance

practices to comply with food safety regulations. Strong analytical skills with a

focus on data-driven decisions to improve product formulations.

WORK EXPERIENCE

FOOD CHEMICAL FORMULATION ENGINEER

Gourmet Foods Ltd.

2020 - 2025

Formulated new snack products that increased sales by 25% in the first quarter

post-launch.

Utilized statistical analysis to optimize ingredient ratios for improved flavor profiles.

Conducted shelf-life studies to ensure product quality and safety compliance.

Collaborated with marketing to align product features with consumer preferences.

Led training sessions for production staff on new formulation processes.

Maintained comprehensive documentation for all formulation processes and

results.

JUNIOR FORMULATION ENGINEER

Healthy Bites Co.

2015 - 2020

Assisted in the development of low-calorie food products, enhancing nutritional

value.

Participated in sensory evaluations to gather consumer feedback on new

formulations.

Maintained compliance with health and safety standards throughout the

formulation process.

Documented formulation changes and supported quality assurance efforts.

Collaborated with suppliers to ensure the availability of high-quality ingredients.

Contributed to the optimization of production processes, resulting in a 10% cost

reduction.

Food formulation•

Quality assurance•

Sensory evaluation•

Data analysis•

Regulatory compliance•

Team collaboration•

English•

Spanish•

French•

Successfully launched a new product

line that generated $1.5M in revenue in

its first year.

•

Improved product shelf life by 30%

through formulation enhancements.

•

Received 'Innovative Product Award'

at the National Food Conference.

•
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