Michael

ANDERSON

Proficient Cold Storage Manager with a specialization in food safety regulations
and cold chain compliance. Extensive experience managing cold storage
operations while ensuring the highest standards of hygiene and quality control.
CONTACT Demonstrated ability to effectively lead teams and implement innovative solutions
for operational challenges. Skilled in utilizing technology to enhance efficiency

N e 2t and monitor storage conditions.
michael.anderson@email.com
@ www.michaelanderson.com WORK EXPERIENCE
Q@ San Francisco, CA
FOOD SAFETY COLD STORAGE MANAGER
SafeTemp Solutions
SKILLS
2020 - 2025
« food safety compliance e Managed cold storage operations with a focus on food safety and compliance.
« quality control e Developed and implemented safety protocols that reduced incidents by 40%.
« team leadership e Conducted regular audits to ensure adherence to industry standards.
« risk management e Trained staff on food safety practices and compliance requirements.
« technology utilization e Utilized technology to monitor temperature and humidity levels continuously.
« training ¢ Collaborated with health inspectors to pass all compliance checks.
COLD CHAIN QUALITY SUPERVISOR
L ACES Perishable Goods Inc.
2015 - 2020
« English
ST e Supervised quality control processes for cold storage operations.
e Spanis
. ’ e Implemented corrective actions for non-compliance issues.
o Frenc
e Monitored product quality and ensured proper storage conditions.
e Trained employees on quality assurance protocols.
EDUCATION
e Conducted investigations into quality discrepancies.
BACHELOR OF SCIENCE IN FOOD ¢ Developed documentation for quality audits and inspections.

SAFETY, CULINARY INSTITUTE, 2014

ACHIEVEMENTS

» Achieved a 100% compliance rating
during health inspections for three
consecutive years.

» Reduced food spoilage rates by 25%
through enhanced monitoring.

o Implemented a training program
recognized for its effectiveness in
improving safety standards.



