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San Francisco, CA

www.michaelanderson.com

SKILLS

Quality Control
Hygiene Inspections
Staff Training
Compliance Monitoring
Collaboration

Reporting

EDUCATION

BACHELOR OF SCIENCE IN FOOD SAFETY,
INSTITUTE OF FOOD SCIENCE, 2013

LANGUAGE

English
Spanish

German

ACHIEVEMENTS

Improved compliance rates by 30%
through enhanced training initiatives.

Recognized for excellence in quality
assurance by industry peers.

Successfully implemented a new
reporting system for hygiene audits.

Michael Anderson

QUALITY CONTROL SUPERVISOR

Dedicated Dairy Hygiene Specialist with 9 years of experience in the dairy
processing industry, specializing in quality control and hygiene
management. Expertise in conducting thorough inspections and
implementing effective sanitation measures to ensure product safety and
compliance with health regulations. Strong communication skills foster
effective collaboration with production teams to optimize hygiene protocols.

EXPERIENCE

QUALITY CONTROL SUPERVISOR

Dairy Excellence Ltd.
2016 - Present

e Supervised quality control processes in dairy production.

e Conducted regular hygiene inspections and audits.

e Developed training programs for staff on hygiene protocols.

e Collaborated with management to address hygiene-related issues.
e Monitored compliance with regulatory standards.

e Prepared reports on quality control findings for management review.

HYGIENE INSPECTOR

FreshStart Dairy
2014 - 2016

e Performed hygiene audits in dairy processing facilities.

e Assisted in developing sanitation standard operating procedures.

Trained staff on hygiene practices and compliance requirements.

Maintained records of inspections and corrective actions.

Collaborated with production teams to enhance hygiene measures.

e Communicated findings and recommendations to management.



