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SUMMARY

Dynamic Flavor Chemist with over 6 years of progressive experience in the food and beverage industry. Adept at

developing innovative flavor profiles that enhance product appeal and consumer satisfaction. Skilled in collaborating with

cross-functional teams to execute flavor testing and product development initiatives. Proven track record of utilizing

advanced analytical techniques to ensure quality and consistency in flavor formulations.

WORK EXPERIENCE

Senior Flavor Chemist Gourmet Flavors Inc. Jan 2023 - Present

Led the development of 15 new flavor profiles for a line of organic beverages, resulting in a 25% increase in sales.

Conducted sensory evaluations and consumer testing to validate flavor acceptability and product formulations.

Implemented new extraction techniques that reduced production costs by 10% while maintaining flavor integrity.

Collaborated with marketing teams to create compelling flavor narratives that enhanced brand positioning.

Trained junior chemists in flavor formulation techniques and quality assurance protocols.

Managed cross-functional projects to integrate flavors into new product lines, ensuring timely market launches.

Flavor Development Specialist Taste Innovations LLC Jan 2020 - Dec 2022

Designed and executed flavor trials for a range of dairy products, achieving a 30% reduction in customer complaints.

Utilized gas chromatography to analyze flavor compounds and ensure compliance with industry standards.

Coordinated with suppliers to source high-quality natural flavor ingredients, enhancing product quality.

Documented and analyzed feedback from sensory panels to refine flavor profiles systematically.

Prepared detailed reports on flavor performance and consumer preferences for internal stakeholders.

Participated in trade shows to showcase innovative flavors and gather competitive insights.

EDUCATION

Bachelor of Science in Food Science, University of Flavor Studies, 2015 Sep 2019 - Oct 2020

ADDITIONAL INFORMATION

Technical Skills: Flavor formulation, Sensory evaluation, Analytical chemistry, Project management, Consumer insights,

Team collaboration

Awards/Activities: Recognized as 'Innovator of the Year' by the Flavor Association in 2020.

Awards/Activities: Contributed to a product line that received the 'Best New Beverage' award at the National Food Expo.

Awards/Activities: Achieved a 40% improvement in product launch timelines through efficient project management

practices.

Languages: English, Spanish, French


