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SKILLS

Food safety
Compliance auditing
Risk assessment
Quality control

Staff training

Regulatory knowledge

EDUCATION

BACHELOR OF SCIENCE IN FOOD
SCIENCE, UNIVERSITY OF NEBRASKA-
LINCOLN

LANGUAGE

English

Spanish

German

ACHIEVEMENTS

Achieved a 100% compliance rate during
regulatory audits.

Recognized for outstanding contributions

to food safety initiatives.

Developed a training program that
improved staff knowledge of safety

protocols.

Michael Anderson

FOOD SAFETY COORDINATOR

Detail-oriented Dairy Technology Specialist with a focus on food safety and
compliance, bringing over 7 years of experience in the dairy sector.
Expertise in developing and implementing comprehensive food safety
programs in alignment with regulatory standards. Proven ability to conduct
thorough inspections and audits to ensure compliance with health
regulations. Strong analytical skills facilitate the identification of potential
hazards and the development of effective mitigation strategies.

EXPERIENCE

FOOD SAFETY COORDINATOR

Safe Dairy Practices Inc.
2016 - Present

e Developed and implemented food safety programs that enhanced
compliance.

e Conducted regular inspections of dairy processing facilities.

e Trained staff on food safety standards and best practices.

e Collaborated with regulatory agencies to ensure adherence to guidelines.
e Performed risk assessments to identify potential food safety hazards.

e Maintained documentation for audits and inspections.

QUALITY CONTROL TECHNICIAN

Quiality Dairy Products

2014 - 2016

e Conducted quality control tests on dairy products to ensure safety.

e Monitored production processes for compliance with quality standards.
e Assisted in developing quality assurance protocols.

e Collaborated with production teams to resolve quality issues.

e Prepared reports on product quality and safety findings.

e Participated in training sessions on quality control techniques.



