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ACHIEVEMENTS

MICHAEL ANDERSON
DA IRY  PRODUCT  DEVELOPMENT  SC IENT IST

PROFILE

Dynamic Dairy Scientist with a robust background in dairy processing and

nutritional research. Over 8 years of experience focusing on enhancing dairy

product formulations to improve nutritional profiles while maintaining sensory

attributes. Proven ability to conduct large-scale trials and analyze results to

inform product development strategies. Skilled in cross-functional

collaboration, working closely with marketing and sales teams to align

product offerings with consumer preferences.

EXPERIENCE

DAIRY PRODUCT DEVELOPMENT SCIENTIST

NutriDairy Corp.

2016 - Present

Developed new yogurt products with enhanced probiotic content, boosting

sales by 25%.

Conducted taste tests and consumer surveys to refine product flavors.

Collaborated with suppliers to source high-quality raw materials.

Utilized sensory analysis to evaluate product acceptability.

Prepared detailed reports on product development processes for

stakeholders.

Led training sessions on nutritional benefits of dairy products.

RESEARCH SCIENTIST

Dairy Health Solutions

2014 - 2016

Investigated the effects of dairy consumption on gut health, contributing to 3

major publications.

Designed and executed clinical trials to assess product efficacy.

Engaged with health professionals to promote research findings.

Analyzed consumer health trends to guide product innovation.

Developed educational materials for consumers on dairy nutrition.

Participated in industry conferences to present research outcomes.

MA

Product Formulation•

Nutritional Analysis•

Sensory Evaluation•

Research Design•

Cross-functional Collaboration•

Consumer Insights•

English•

Spanish•

French•

Recognized for outstanding

contributions to product innovation at

NutriDairy Corp.

•

Published research on dairy nutrition in

top-tier food science journals.

•

Increased consumer engagement

through innovative marketing strategies.

•


