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EXPERTISE SKILLS

» Food Safety

* Quality Assurance

* Process Development
» Microbiology

* Risk Assessment

* Training
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* English
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* B.S. in Chemical Engineering,
University of California, 2015
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MICHAEL ANDERSON

CHEMICAL PROCESS SCIENTIST

With over 5 years of experience in the food and beverage industry, | am a
passionate Chemical Process Scientist specializing in food safety and quality
assurance. My background in chemical engineering equips me with the
necessary knowledge to develop and implement processes that ensure
product safety and compliance with health regulations.

PROFESSIONAL EXPERIENCE

FoodSafe Corp. Mar 2018 - Present

Chemical Process Scientist

¢ Developed and validated food processing protocols to enhance product safety.

¢ Collaborated with quality assurance teams to ensure compliance with FDA
regulations.

¢ Conducted microbiological testing and analysis on raw materials and finished
products.

¢ Implemented a traceability system that improved product recall efficiency.
¢ Trained production staff on best practices for food safety.

¢ Monitored process parameters to maintain product quality and safety
standards.

Beverage Innovations LLC Dec 2015 - Jan 2018

Junior Chemical Engineer

¢ Assisted in the development of new beverage formulations and processes.
¢ Conducted quality checks to ensure compliance with product specifications.
¢ Helped implement changes that reduced processing time by 15%.

¢ Collaborated with the R&D team on flavor enhancement projects.

¢ Maintained accurate documentation of process changes and results.

e Supported the training of new employees on equipment operation and safety.

ACHIEVEMENTS

» Achieved a 20% reduction in product defects through implementing new quality
control measures.

» Successfully led a project that improved processing efficiency by 10%.

» Recognized for outstanding contribution to food safety initiatives at FoodSafe Corp.



