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Phone: (555) 234-5678
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Address: San Francisco, CA
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EXPERTISE SKILLS

» Sanitation Management

» Operational Efficiency

* Team Leadership

« Compliance Monitoring

* Training and Development

» Continuous Improvement

LANGUAGES

* English
* Spanish

e French

CERTIFICATION

» Master of Science in Dairy Science,
Agricultural University, 2011

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

OPERATIONS HYGIENE MANAGER

Results-oriented Dairy Hygiene Specialist with over 12 years of experience
focused on operational improvement and hygiene management in dairy
production facilities. Proven ability to design and implement effective sanitation
programs that ensure compliance with health regulations while optimizing
productivity. Expertise in utilizing data-driven approaches to enhance
operational efficiency and reduce costs.

PROFESSIONAL EXPERIENCE

DairyPro Corp.
Operations Hygiene Manager

Mar 2018 - Present

¢ Led hygiene management initiatives across multiple production sites.

¢ Developed and implemented sanitation standard operating procedures.
¢ Conducted regular training sessions for hygiene staff and management.
¢ Collaborated with operations to streamline sanitation processes.

¢ Monitored compliance with local and federal hygiene regulations.

¢ Evaluated effectiveness of hygiene programs and made recommendations.

Farm Fresh Dairy Dec 2015 - Jan 2018

Hygiene Coordinator

o Oversaw daily sanitation operations in dairy processing facilities.
¢ Implemented corrective actions based on hygiene audit results.

¢ Maintained records of sanitation compliance and activities.

¢ Worked closely with production teams to minimize contamination.
¢ Developed hygiene training materials for staff.

¢ Assisted in the development of contingency plans for hygiene failures.

ACHIEVEMENTS

+ Achieved a 40% reduction in sanitation-related downtime.
» Recognized for excellence in operational hygiene management.

» Successfully trained over 200 staff on sanitation procedures.



