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SKILLS

EDUCATION

BACHELOR'S IN FOOD SCIENCE,

UNIVERSITY OF FOOD TECHNOLOGY, 2011

LANGUAGE

ACHIEVEMENTS

Food Safety•

Risk Assessment•

Regulatory Compliance•

Training•

Data Analysis•

Quality Assurance•

English•

Spanish•

German•

Reduced safety incidents by 50%
through effective training programs.

•

Achieved 100% compliance in external

audits for three consecutive years.
•

Recognized for developing a food safety

manual adopted company-wide.
•

Michael Anderson
FOOD  SAFETY  COORD INATOR

A proactive Dairy Science Analyst with a strong foundation in dairy product

safety and regulatory compliance, bringing over 10 years of experience

within the food industry. Highly skilled in conducting risk assessments and

implementing safety protocols to ensure the integrity of dairy products.

Demonstrates a comprehensive understanding of food safety regulations

and standards, with a focus on continuous improvement and employee

training.

EXPERIENCE

FOOD SAFETY COORDINATOR

Safe Dairy Co.

2016 - Present

Developed and implemented food safety management systems across

operations.

Conducted risk assessments to identify potential safety hazards.

Trained staff on food safety protocols and best practices.

Collaborated with production teams to ensure compliance with safety

standards.

Monitored and reported on food safety metrics to senior management.

Led internal audits to assess compliance and identify improvement areas.

QUALITY CONTROL ANALYST

Dairy Quality Assurance Corp

2014 - 2016

Performed quality control testing on dairy products to ensure safety and

quality.

Assisted in developing quality assurance protocols for new products.

Maintained accurate records of testing results and compliance metrics.

Collaborated with R&D to improve product formulations for safety.

Participated in external audits to demonstrate compliance with food safety

regulations.

Provided recommendations based on testing data to enhance product safety.


