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MICHAEL ANDERSON
L E A D  C H E M I C A L P R O C E S S  E N G I N E E R

Innovative Chemical Process Engineer with 10 years of extensive experience
in the food and beverage industry. Specializing in process design, scale-up,
and optimization for high-volume production. Proven expertise in improving
product consistency and shelf life while reducing costs through innovative
process modifications. Strong background in food safety regulations and
quality assurance practices.

PROFESSIONAL EXPERIENCE

NutraFoods Inc.
Lead Chemical Process Engineer

Mar 2018 - Present

Directed process improvement initiatives that increased production capacity by
30%.

Implemented new processing technologies that reduced waste by 25%.

Collaborated with product development teams to create new food products that
met market demands.

Ensured compliance with FDA regulations and industry standards for food
safety.

Trained production staff on best practices for process optimization.

Conducted root cause analysis on production issues, leading to effective
solutions.

Beverage Innovations
Chemical Process Engineer

Dec 2015 - Jan 2018

Designed and optimized processes for juice extraction, enhancing yield by
20%.

Performed feasibility studies for new products, assessing market potential and
production capabilities.

Coordinated with quality assurance to ensure product specifications were
consistently met.

Utilized process modeling software to simulate and optimize production
workflows.

Participated in sustainability initiatives, focusing on reducing environmental
impact.

Facilitated training workshops for staff on new equipment and processes.

ACHIEVEMENTS

Process design•

Food safety•

Project management•

Sustainability practices•

Quality assurance•

Data analysis•

English•

Spanish•

French•

Master of Science in Food Science
and Engineering, University of
Illinois

•

Awarded Best Process Improvement Project for enhancing production efficiency.•

Recognized for developing a new product line that increased market share by 15%.•

Achieved ISO certification for the facility through effective quality management
practices.

•


