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EXPERTISE SKILLS

» Food safety

* Quality assurance

* Research and development
» Sensory analysis

* Regulatory compliance

* Team collaboration

LANGUAGES

* English
* Spanish

e French

CERTIFICATION

¢ PhD in Food Science, National
University of Food Technology,
2015

REFERENCES

John Smith
Senior Manager, Tech Corp
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Sarah Johnson

Director, Innovation Labs
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Michael Brown
VP Engineering, Solutions Inc
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MICHAEL ANDERSON

FOOD SAFETY AND QUALITY ASSURANCE
MANAGER

A results-driven Fish Handling and Preservation Specialist with a robust
background in food science and technology. Specializes in the application of
modern preservation methodologies to enhance the quality and safety of fish
products. Demonstrates a profound understanding of the regulatory landscape
governing food safety and preservation. Proven ability to lead research
initiatives aimed at developing innovative preservation techniques that meet
consumer demands.

PROFESSIONAL EXPERIENCE

Seafood Safety Standards Corp. Mar 2018 - Present

Food Safety and Quality Assurance Manager
¢ Developed and implemented food safety protocols to ensure compliance with
industry standards.

e Conducted research on new preservation technologies to enhance product
safety.

¢ Led training workshops focused on food safety and handling best practices.

¢ Collaborated with regulatory bodies to stay current with compliance
requirements.

¢ Monitored production processes to identify and mitigate risks.

¢ Analyzed customer feedback to drive product improvements.

Innovative Seafood Solutions Dec 2015 - Jan 2018

Research Scientist - Food Preservation

e Conducted studies on fish preservation methods to improve product quality.
¢ Collaborated with product development teams to create new offerings.

o Evaluated the effectiveness of preservation techniques through sensory
analysis.

¢ Published research findings in industry journals to share knowledge.
¢ Presented at conferences on advancements in food preservation.

e Engaged with stakeholders to gather insights and drive innovation.

ACHIEVEMENTS

» Published multiple peer-reviewed articles on fish preservation techniques.
» Recognized for excellence in research by the Food Science Society.

» Developed a patented preservation method adopted by industry leaders.



