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MICHAEL ANDERSON
FOOD  SAFETY  COMPL IANCE  OFF ICER

PROFILE

Dynamic and detail-oriented Dairy Food Safety Specialist with over 8 years of

experience in enforcing health and safety standards in dairy production

environments. Expertise in conducting thorough inspections and ensuring

compliance with food safety regulations. Proven ability to develop training

programs aimed at enhancing employee understanding of food safety

protocols. Strong background in collaborating with cross-functional teams to

implement corrective actions and improve operational efficiencies.

EXPERIENCE

FOOD SAFETY COMPLIANCE OFFICER

Pure Dairy Co.

2016 - Present

Performed routine inspections of dairy facilities to enforce compliance with

local health regulations.

Developed and implemented training modules for staff regarding food safety

standards.

Collaborated with quality assurance teams to assess product quality and

safety.

Monitored temperature controls and sanitation practices during production.

Assisted in the development of risk management strategies to mitigate

potential hazards.

Reported findings to management and recommended improvements.

QUALITY CONTROL TECHNICIAN

Dairy Innovations Group

2014 - 2016

Conducted quality tests on raw materials and finished products to ensure

safety standards.

Assisted in the implementation of GMP (Good Manufacturing Practices) across

production lines.

Documented quality control processes and maintained records for compliance

audits.

Participated in internal audits to assess compliance with safety regulations.

Provided support during external inspections by regulatory agencies.

Collaborated with the R&D team to improve product formulations.

MA

Food Safety Regulations•

Training Development•

Quality Control•

GMP•

Risk Management•

Inspection Procedures•

English•

Spanish•

French•

Implemented a new training program

that improved employee compliance

rates by 40%.

•

Received commendation from local

health department for exemplary

inspection results.

•

Developed a food safety handbook

adopted by multiple departments.

•


