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San Francisco, CA

SKILLS

LANGUAGES

EDUCATION

BACHELOR OF SCIENCE IN

MICROBIOLOGY, UNIVERSITY OF

SCIENCE, 2013

ACHIEVEMENTS

MICHAEL ANDERSON
MICROB IOLOG ICAL  SAFETY  OFF ICER

PROFILE

Dynamic Dairy Hygiene Specialist with a robust background in microbiological

safety and quality control within the dairy sector. Over 8 years of experience

in developing and executing hygiene management systems that align with

industry regulations and standards. Strong analytical skills with a focus on

identifying trends and implementing preventive measures to mitigate risks.

EXPERIENCE

MICROBIOLOGICAL SAFETY OFFICER

PureMilk Ltd.

2016 - Present

Monitored microbial levels in dairy products to ensure safety compliance.

Conducted root cause analysis on contamination incidents.

Developed microbiological testing protocols for new products.

Trained staff on microbiological safety and hygiene practices.

Collaborated with R&D to enhance product formulations.

Prepared reports for regulatory agencies on safety compliance.

QUALITY CONTROL TECHNICIAN

DairyTech Innovations

2014 - 2016

Performed routine quality checks on dairy products.

Assisted in developing quality control procedures.

Maintained laboratory equipment for microbiological testing.

Documented findings and communicated results to management.

Engaged in continuous improvement initiatives to enhance product quality.

Supported training sessions for new quality control staff.

MA

Microbiological Safety•

Quality Control•

Data Analysis•

Training Development•

Regulatory Compliance•

Risk Management•

English•

Spanish•

French•

Reduced microbial contamination

incidents by 25% through enhanced

safety protocols.

•

Received commendation for excellence

in quality assurance from management.

•

Developed a training manual adopted

company-wide for microbiological

safety.

•


