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San Francisco, CA

SKILLS

o Chemical risk assessment
» Food safety regulations

» Quality assurance

« HACCP

o Statistical analysis

o Training and development

LANGUAGES
« English
e Spanish
e French

EDUCATION

BACHELOR'S DEGREE IN FOOD
SCIENCE, UNIVERSITY OF FLORIDA

ACHIEVEMENTS

» Improved product safety compliance
by 25% through effective risk
assessments and training.

» Recognized as 'Employee of the
Month' at FoodSafe Industries for
outstanding contributions to food
safety.

o Contributed to a successful safety
audit resulting in zero findings during
the inspection.

Michael

ANDERSON

Innovative Chemical Risk Engineer with 5 years of experience in the food and
beverage industry. Specialized in assessing and mitigating risks associated with
chemical additives and processing agents. Strong understanding of food safety
regulations and quality assurance standards. Known for developing
comprehensive risk management plans that ensure product safety and
compliance.

WORK EXPERIENCE

CHEMICAL RISK ASSESSOR

FoodSafe Industries

2020 - 2025

e Conducted risk assessments for chemical additives used in food production.

e Developed safety protocols that improved compliance with FDA regulations by
25%.

e Collaborated with quality assurance teams to integrate safety measures into
production processes.

e Trained production staff on safe handling of chemicals and emergency
procedures.

¢ Implemented a hazard analysis critical control points (HACCP) program that
enhanced food safety.

o Utilized statistical tools to analyze safety data and identify trends for improvement.

QUALITY ASSURANCE TECHNICIAN

BeverageCo

2015 - 2020

e Monitored production processes to ensure compliance with safety and quality
standards.

e Conducted chemical safety audits and inspections, achieving zero non-
compliance incidents.

e Developed and maintained safety documentation and training materials for staff.
e Participated in product development meetings to assess safety of new ingredients.
e Trained staff on food safety practices and chemical handling procedures.

e Collaborated with suppliers to ensure the safety of raw materials used in
production.



