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MICHAEL ANDERSON
L E A D  C O L L O I D  C H E M I S T

Dedicated Colloid Chemist with a decade of experience in the food industry,
focusing on food emulsions and stabilizers. I have a robust understanding of
food science and technology, which has allowed me to innovate and enhance
product formulations to improve taste, texture, and shelf-life. My expertise
includes working with natural emulsifiers and hydrocolloids to create healthier
alternatives that meet consumer trends towards clean labels.

PROFESSIONAL EXPERIENCE

Gourmet Foods Inc.
Lead Colloid Chemist

Mar 2018 - Present

Designed and optimized emulsions for salad dressings and sauces.

Implemented quality control protocols that reduced product defects by 25%.

Collaborated with nutritionists to develop healthier product options.

Conducted sensory evaluations to assess consumer acceptance of new
formulations.

Managed projects from concept through commercialization, ensuring timely
delivery.

Presented research findings to stakeholders to inform strategic decisions.

NutriScience LLC
Colloid Chemist

Dec 2015 - Jan 2018

Worked on stabilizing emulsions for dairy products, improving creaminess and
mouthfeel.

Conducted shelf-life studies to ensure product quality over time.

Evaluated the impact of various emulsifiers on product stability.

Participated in cross-functional teams to develop new product ideas.

Created detailed reports on formulation performance for regulatory compliance.

Trained interns on laboratory techniques and safety protocols.

ACHIEVEMENTS

Food emulsions•

Stabilizer formulation•

Sensory evaluation•

Quality control•

Project management•

Cross-functional collaboration•

English•

Spanish•

French•

Ph.D. in Food Science, Culinary
Institute of Technology

•

Successfully reduced production costs by 20% through process optimization.•

Led a project team that developed a new line of organic sauces.•

Recognized for excellence in research contributions by the Food Technology
Association.

•


