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LEAD  FLAVOR  CHEM IST

PROFILE

Results-driven Flavor Chemist with over 10 years of experience in the

confectionery industry. Specializing in the creation of unique flavor blends

that drive consumer engagement and product loyalty. Expertise in conducting

extensive market research to identify flavor trends and consumer

preferences. Proven ability to collaborate with product development teams to

achieve flavor innovation while adhering to regulatory standards.

EXPERIENCE

LEAD FLAVOR CHEMIST

Sweet Sensations Corp.

2016 - Present

Directed flavor development for over 50 confectionery products, leading to a

35% increase in market share.

Established flavor testing protocols that improved product consistency and

reduced flavor complaints by 20%.

Analyzed consumer feedback to refine flavor profiles, resulting in a 15%

increase in customer satisfaction ratings.

Mentored junior flavor chemists, fostering a culture of innovation and

continuous improvement.

Collaborated with marketing to create successful promotional campaigns

highlighting new flavors.

Implemented a flavor library database that improved accessibility and

efficiency in flavor sourcing.

FLAVOR CHEMIST

Candy Creations LLC

2014 - 2016

Developed and tested new flavor formulations for a range of gummy and hard

candies.

Utilized mass spectrometry to identify and quantify flavor compounds in

product formulations.

Participated in cross-functional teams to coordinate product launches and

marketing strategies.

Maintained compliance with FDA regulations regarding flavor ingredients and

labeling.

Conducted competitive analysis to inform flavor development strategies and

market positioning.

Presented findings at industry conferences, enhancing company visibility in

flavor innovation.

MA

Flavor innovation•

Market research•

Quality assurance•

Regulatory compliance•

Team leadership•

Data analysis•

English•

Spanish•

French•

Recipient of the 'Excellence in Flavor

Development' award at the International

Candy Expo.

•

Increased product line profitability by

25% through successful flavor

enhancements and marketing initiatives.

•

Developed a patented flavor technology

that improved product shelf life by 18%.

•


