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SUMMARY

A highly accomplished Dairy Technologist with over 10 years of experience in dairy product development and quality

assurance. Proficient in applying advanced methodologies to enhance product formulations and ensure compliance with

stringent safety regulations. Expertise in leveraging state-of-the-art technologies to optimize production processes, leading

to significant cost reductions and improved product quality.

WORK EXPERIENCE

Senior Dairy Technologist Dairy Innovations Inc. Jan 2023 - Present

Led the development of a new line of lactose-free dairy products.

Implemented quality control measures that reduced product defects by 25%.

Collaborated with marketing to identify consumer trends and preferences.

Conducted training sessions for production staff on best practices.

Utilized statistical analysis to optimize production processes.

Managed project timelines and budgets effectively.

Dairy Laboratory Technician Fresh Dairy Co. Jan 2020 - Dec 2022

Performed routine microbiological and chemical analyses of dairy products.

Maintained laboratory equipment and ensured compliance with safety regulations.

Assisted in the development of new product formulations.

Documented test results and prepared reports for quality assurance.

Participated in internal audits to ensure adherence to quality standards.

Supported research projects aimed at improving dairy processing techniques.

EDUCATION

Master of Science in Dairy Science, University of Dairy Technology Sep 2019 - Oct 2020

ADDITIONAL INFORMATION

Technical Skills: Dairy product development, Quality assurance, Process optimization, Statistical analysis, Project

management, Sensory evaluation

Awards/Activities: Developed a product line that increased market share by 15% within one year.

Awards/Activities: Received the Innovation Award for best new product development in 2020.

Awards/Activities: Successfully reduced production costs by 20% through process improvements.

Languages: English, Spanish, French


