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MICHAEL ANDERSON
D A I RY P R O D U C T R E S E A R C H E R

A dynamic Dairy Product Development Specialist with 7 years of experience in
the dairy sector, specializing in research and development of innovative dairy
solutions. Proficient in leveraging consumer insights and technological
advancements to create products that align with market trends. Strong
background in sensory evaluation and quality assurance, ensuring product
consistency and safety.

PROFESSIONAL EXPERIENCE

Healthy Dairy Co.
Dairy Product Researcher

Mar 2018 - Present

Conducted extensive research on consumer preferences for dairy snacks,
leading to the development of a new product line.

Utilized laboratory techniques for product testing and quality assurance.

Collaborated with marketing teams to create effective promotional strategies for
new products.

Analyzed competitor products to identify gaps in the market.

Developed detailed reports on product performance and consumer feedback.

Participated in trade shows to showcase innovative dairy products.

Fresh Dairy Solutions
Junior Product Developer

Dec 2015 - Jan 2018

Assisted in the development of flavored milk beverages, enhancing product
appeal.

Conducted sensory evaluations to gather consumer feedback on product
variations.

Supported the formulation of dairy-based desserts, ensuring quality and taste.

Collaborated with suppliers to source unique ingredients for product
experimentation.

Maintained accurate records of product development processes and results.

Engaged in continuous learning about dairy trends and innovations.

ACHIEVEMENTS

Research and Development•

Sensory Evaluation•

Quality Control•

Project Coordination•

Consumer Insights•

Ingredient Sourcing•

English•

Spanish•

French•

Bachelor of Science in Food
Technology, University of Florida

•

Contributed to the successful launch of a new yogurt line that exceeded sales
projections by 20%.

•

Received 'Rising Star' recognition in 2021 for contributions to product innovation.•

Improved product shelf-life through formulation adjustments, enhancing market
competitiveness.

•


