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San Francisco, CA

SKILLS

e Product Formulation

e Quality Enhancement
» Regulatory Compliance
« Sensory Analysis

¢ Market Research

o Supplier Management

LANGUAGES
« English
e Spanish
e French

EDUCATION

MASTER OF SCIENCE IN DAIRY
SCIENCE, UNIVERSITY OF MINNESOTA

ACHIEVEMENTS

o Developed a new line of probiotic
dairy drinks that captured a 15%
market share within the first year.

» Recognized with the 'Excellence in
Innovation' award for contributions to
product development.

* Implemented cost-saving measures
that reduced production expenses by
10%.

Michael

ANDERSON

A results-oriented Dairy Product Development Specialist with over 9 years of
experience in the dairy industry, focusing on product formulation and quality
enhancement. Expertise in developing dairy products that meet both consumer
demands and regulatory standards. Proven ability to collaborate with
multidisciplinary teams to drive product innovation and maintain high-quality
standards.

WORK EXPERIENCE

PRODUCT DEVELOPMENT SPECIALIST
Nutritional Dairy Products Inc.

2020 - 2025

¢ Developed a range of functional dairy products targeting health-conscious
consumers.

e Conducted laboratory experiments to test product formulations for quality
assurance.

e Collaborated with marketing to create educational materials highlighting product
benefits.

e Engaged in continuous product improvement based on consumer feedback and
market research.

e Managed supplier relationships to ensure high-quality ingredient sourcing.

e Participated in regulatory audits to ensure compliance with food safety standards.

FOOD SCIENTIST

Dairy Innovations Group

2015 - 2020

e Assisted in the formulation of cheese products, enhancing flavor and texture.
e Conducted quality assessments and sensory evaluations of dairy products.

e Collaborated with production teams to optimize manufacturing processes.

e Analyzed product data to identify trends and inform product development
strategies.

¢ Provided training on food safety practices to production staff.

e Engaged in cross-departmental teams to enhance product offerings.



