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EXPERTISE SKILLS

* Regulatory Compliance
* Risk Assessment

* Leadership

» Data Analysis

+ Quality Management

* Employee Training

LANGUAGES

* English
* Spanish

e French

CERTIFICATION

» Bachelor of Science in Dairy
Science, North Carolina State
University

REFERENCES

John Smith
Senior Manager, Tech Corp
john.smith@email.com

Sarah Johnson

Director, Innovation Labs
sarah.j@email.com

Michael Brown
VP Engineering, Solutions Inc
mbrown@email.com

MICHAEL ANDERSON

FOOD SAFETY MANAGER

Dedicated Dairy Food Safety Specialist with over 12 years of experience in the
dairy processing sector. Demonstrated expertise in developing and enforcing
food safety protocols and conducting rigorous audits to ensure compliance
with industry standards. Skilled in risk assessment and management, with a
focus on maintaining product integrity and safety. Proficient in utilizing
advanced data analysis techniques to drive quality improvements and
operational efficiencies.

PROFESSIONAL EXPERIENCE

Dairy Excellence Corp. Mar 2018 - Present

Food Safety Manager

e Managed food safety programs across multiple dairy facilities to ensure
adherence to regulatory requirements.

¢ Conducted comprehensive training sessions for staff on food safety practices.

¢ Developed and implemented corrective action plans for non-compliance issues.

o Ultilized statistical process control methods to analyze production data.

o Engaged with external auditors and regulatory bodies during inspections.

¢ Created and maintained detailed documentation for all safety protocols.

Milky Way Dairy
Quality Assurance Supervisor

Dec 2015 - Jan 2018

e Oversaw quality assurance activities to ensure compliance with state and
federal regulations.

e Led a team of quality control inspectors in daily inspections of production lines.

¢ Implemented a new reporting system that improved communication between
departments.

¢ Conducted root cause analysis for quality issues and developed action plans.

¢ Maintained up-to-date knowledge of food safety regulations and industry
trends.

o Facilitated workshops on food safety and quality management.

ACHIEVEMENTS

+ Achieved a 50% reduction in compliance violations through enhanced training
programs.

* Recognized as a key contributor to the company receiving a prestigious food safety
award.

» Successfully led the implementation of a new quality management system across
all facilities.



