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

Innovative Chemical Laboratory Scientist with 10 years of experience in the
food and beverage industry, specializing in quality assurance and product
development. Expert in developing analytical methods to ensure product safety
and compliance with food safety regulations. Proven ability to lead cross-
functional teams in the successful launch of new food products while
maintaining the highest quality standards.

PROFESSIONAL EXPERIENCE

NutriFoods Corp.
Quality Assurance Chemist

Mar 2018 - Present

Developed and validated analytical methods for nutritional content testing.

Conducted sensory evaluations and chemical analyses to ensure product
quality.

Collaborated with product development teams to launch three successful new
products.

Maintained compliance with FDA and USDA regulations through regular audits.

Trained staff on quality control processes and laboratory best practices.

Reduced product rejections by 20% through improved testing protocols.

TasteTech Innovations
Research Scientist

Dec 2015 - Jan 2018

Conducted research on flavor compounds and their interactions in food
products.

Utilized GC-MS for flavor analysis, improving product development timelines.

Presented research findings to stakeholders, influencing product strategy.

Collaborated with marketing teams to align product messaging with scientific
findings.

Implemented a new testing protocol that reduced lead times by 15%.

Engaged in consumer studies to assess product acceptance and preferences.

ACHIEVEMENTS

quality assurance•

food chemistry•

method validation•

product development•

teamwork•

regulatory compliance•

English•

Spanish•

French•

Bachelor of Science in Food
Science, Culinary Institute, 2012

•

Developed a product line that received a 'Best New Product' award.•

Improved laboratory efficiency, reducing costs by 15%.•

Recognized for excellence in quality assurance practices by industry peers.•


