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SUMMARY

A highly accomplished Cold Chain Fisheries Specialist with over 15 years of extensive experience in the seafood supply

chain sector. Expertise encompasses the development and implementation of advanced cold chain management strategies,

ensuring optimal product quality and compliance with regulatory standards. Proven ability to analyze market trends and

customer needs, driving improvements in operational efficiency and sustainability.

WORK EXPERIENCE

Senior Cold Chain Analyst Oceanic Logistics Inc. Jan 2023 - Present

Developed and executed cold chain protocols resulting in a 30% reduction in spoilage.

Managed temperature monitoring systems to ensure compliance with safety regulations.

Conducted training sessions for staff on best practices in cold chain management.

Analyzed logistics data to optimize distribution routes, improving delivery times by 20%.

Collaborated with suppliers to enhance product quality through improved handling procedures.

Implemented a tracking system for inventory management, reducing losses by 15%.

Cold Chain Supervisor Fisheries Global Ltd. Jan 2020 - Dec 2022

Oversaw daily operations of cold storage facilities, ensuring optimal conditions for seafood preservation.

Coordinated logistics with transport partners to maintain product integrity during transit.

Developed emergency response plans for cold chain disruptions, enhancing resilience.

Evaluated new technologies for cold storage solutions, leading to a 25% energy cost reduction.

Implemented quality assurance protocols that improved customer satisfaction ratings by 40%.

Monitored compliance with international trade regulations related to seafood products.

EDUCATION

Master of Science in Marine Biology, University of Marine Sciences, 2014 Sep 2019 - Oct 2020

ADDITIONAL INFORMATION

Technical Skills: Cold chain management, Logistics optimization, Regulatory compliance, Data analysis, Quality

assurance, Staff training

Awards/Activities: Recognized for implementing a waste reduction program that saved the company $500,000 annually.

Awards/Activities: Received the 'Innovator of the Year' award for developing a new cold storage technology.

Awards/Activities: Led a team that achieved a 95% on-time delivery rate for perishable goods.

Languages: English, Spanish, French


