
MICHAEL
ANDERSON
Lead Food Safety Specialist

Experienced Dairy Food Safety Specialist with a robust background in quality control and

compliance within the dairy industry. Over 11 years of experience in developing,

implementing, and managing food safety programs that meet regulatory standards.

Proven ability to perform detailed audits and inspections, ensuring adherence to health

and safety guidelines. Strong communication and leadership skills, enabling effective

collaboration with cross-functional teams.

WORK EXPERIENCE

Lead Food Safety Specialist

Dairy Integrity Group

2020-2023

Quality Assurance Officer

Natural Dairy Products

2019-2020

ACHIEVEMENTS

MA
CONTACT

(555) 234-5678

michael.anderson@email.com

San Francisco, CA

EDUCATION

Master of Science in Food

Science

Michigan State University

2016-2020

SKILLS

LANGUAGES

Quality Control•

Food Safety Management•

Training Development•

Audit Compliance•

Risk Assessment•

Team Leadership•

English•

Spanish•

French•

Led food safety audits across multiple dairy facilities to ensure compliance with

industry regulations.

•

Developed comprehensive training programs for new employees on food safety

protocols.

•

Analyzed audit results and developed strategies for continuous improvement.•

Collaborated with management to implement changes based on audit findings.•

Maintained detailed documentation for all safety-related activities.•

Engaged with regulatory authorities during compliance inspections.•

Conducted quality assessments on dairy products to ensure compliance with safety

standards.

•

Implemented corrective actions for identified quality issues.•

Documented quality control processes and maintained records for audits.•

Participated in the development of new product safety specifications.•

Trained staff on quality assurance procedures and best practices.•

Collaborated with suppliers to ensure quality of raw materials.•

Successfully led the implementation of a food safety management system resulting in

zero non-compliance incidents.

•

Received multiple awards for excellence in quality assurance practices.•

Developed a training program that enhanced employee understanding of food safety

regulations.

•


