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MICHAEL ANDERSON
QUAL ITY  CONTROL  MANAGER

PROFILE

An accomplished Dairy Processing Technologist with over 10 years of diverse

experience in the dairy sector, specializing in quality control and process

enhancement. Possesses a robust understanding of dairy product

manufacturing, coupled with a strong foundation in food safety regulations

and standards. Proven expertise in conducting comprehensive quality

assessments and implementing corrective actions to elevate product integrity.

EXPERIENCE

QUALITY CONTROL MANAGER

Pure Milk Co.

2016 - Present

Developed quality control protocols to ensure compliance with FDA

regulations.

Conducted regular inspections and audits of production facilities.

Collaborated with R&D to improve existing products based on quality

feedback.

Trained staff on quality assurance practices and standards.

Utilized laboratory equipment to analyze product samples.

Implemented a tracking system for quality metrics to enhance reporting

accuracy.

DAIRY PROCESS SUPERVISOR

Fresh Dairy Farms

2014 - 2016

Oversaw daily operations in the dairy processing plant, ensuring adherence to

quality standards.

Implemented lean manufacturing principles to streamline production

processes.

Managed inventory control and supply chain logistics for dairy products.

Coordinated with maintenance teams to ensure equipment reliability.

Conducted training sessions on safety and quality protocols.

Analyzed production data to identify trends and areas for improvement.

MA

Quality Control•

Dairy Manufacturing•

Process Improvement•

FDA Compliance•

Data Analysis•

Team Collaboration•

English•

Spanish•

French•

Achieved a 25% reduction in product

defects through improved quality

control measures.

•

Recognized for outstanding leadership

during a significant production

expansion.

•

Implemented a training program that

improved staff compliance with safety

standards by 40%.

•


