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EXPERTISE SKILLS

» Cold Chain Management
» Compliance

* Quality Assurance

* Team Leadership

* Inventory Management

* Process Optimization

LANGUAGES

* English
* Spanish

e French

CERTIFICATION

» Master of Science in Logistics -
University of Southern California

REFERENCES

John Smith
Senior Manager, Tech Corp
john.smith@email.com

Sarah Johnson
Director, Innovation Labs
sarah.j@email.com

Michael Brown

VP Engineering, Solutions Inc
mbrown@email.com

MICHAEL ANDERSON

DIRECTOR OF COLD CHAIN OPERATIONS

Accomplished Director of Warehousing specializing in cold chain logistics and
temperature-sensitive materials. With over 10 years of experience in managing
complex warehousing operations, expertise lies in ensuring compliance with
stringent regulatory standards and maintaining product integrity. Demonstrated
success in optimizing storage solutions and enhancing distribution efficiency.
Proficient in implementing quality assurance programs that safeguard against
product loss.

PROFESSIONAL EXPERIENCE

ChillWare Logistics Mar 2018 - Present

Director of Cold Chain Operations

e Managed warehousing operations for temperature-sensitive products across
multiple locations.

¢ Implemented strict compliance protocols to meet FDA and USDA regulations.

¢ Optimized storage layouts to maximize space utilization by 40%.

¢ Developed and enforced quality control measures to minimize spoilage.

¢ Trained staff on best practices for handling perishable goods.

¢ Collaborated with transportation teams to ensure timely deliveries under
stringent conditions.

Fresh Distribution Co.
Warehouse Supervisor

Dec 2015 - Jan 2018

e Supervised a team responsible for the handling and storage of perishable
items.

¢ Implemented inventory management systems that reduced waste by 20%.
¢ Conducted regular training on food safety and handling procedures.

¢ Coordinated with suppliers to ensure timely replenishment of stock.

¢ Monitored temperature controls and performed audits for compliance.

e Streamlined receiving processes, improving efficiency by 15%.

ACHIEVEMENTS

» Achieved a 98% compliance rate with regulatory audits.
« Successfully reduced spoilage costs by $500,000 annually.

* Recognized for excellence in operational quality with a company-wide award.



