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SUMMARY

An accomplished Fish Handling and Preservation Specialist with over 10 years of dedicated experience in the seafood

industry. Expertise in implementing advanced preservation techniques to enhance product quality and freshness. Proven

track record in optimizing supply chain processes and ensuring compliance with health and safety regulations. Strong

analytical skills, enabling the identification of market trends and consumer preferences.

WORK EXPERIENCE

Senior Fish Preservation Technician Marine Fresh Co. Jan 2023 - Present

Developed and implemented innovative preservation methods that increased product shelf life by 30%.

Conducted quality assessments and ensured compliance with FDA regulations.

Managed inventory control systems to minimize waste and optimize stock levels.

Trained new employees on safe handling practices and preservation techniques.

Collaborated with supply chain teams to improve logistics and distribution efficiency.

Utilized data analytics to forecast demand and adjust production schedules accordingly.

Fish Processing Supervisor Ocean Harvest Ltd. Jan 2020 - Dec 2022

Oversaw daily operations of fish processing and preservation.

Implemented staff training programs that improved operational efficiency by 25%.

Monitored equipment performance and coordinated maintenance schedules.

Ensured adherence to safety protocols and quality standards.

Engaged in regular communication with suppliers to enhance product quality.

Analyzed production data to identify areas for improvement and cost reduction.

EDUCATION

Bachelor of Science in Marine Biology, University of Coastal Sciences, 2010 Sep 2019 - Oct 2020

ADDITIONAL INFORMATION

Technical Skills: Fish preservation techniques, Quality assurance, Supply chain optimization, Data analysis, Team

leadership, Regulatory compliance

Awards/Activities: Recipient of the Seafood Excellence Award for innovative preservation methods.

Awards/Activities: Successfully reduced spoilage rates by 20% through process improvements.

Awards/Activities: Recognized for outstanding leadership in team training initiatives.

Languages: English, Spanish, French


