MA

Phone: (555) 234-5678

Email: michael.anderson@email.com
Address: San Francisco, CA

Website: www.michaelanderson.com

EXPERTISE SKILLS

 Flavor formulation
» Sensory analysis
* Quality control
+ Collaboration
» Trend analysis

* Problem-solving

LANGUAGES

* English
* Spanish

e French

CERTIFICATION

» Bachelor of Science in Chemistry,
Flavor University, 2016
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John Smith
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Sarah Johnson

Director, Innovation Labs
sarah.j@email.com

Michael Brown
VP Engineering, Solutions Inc
mbrown@email.com

MICHAEL ANDERSON

FLAVOR CHEMIST

Creative Flavor Chemist with a robust background in the beverage sector,
specializing in the formulation of unique and appealing beverage flavors. Over
7 years of hands-on experience in flavor development and sensory evaluation.
Proficient in using advanced flavor extraction techniques and flavor analysis
methods. Strong ability to develop flavor profiles that resonate with target
consumers while meeting health regulations.

PROFESSIONAL EXPERIENCE

Beverage Innovations Ltd. Mar 2018 - Present

Flavor Chemist
e Formulated over 20 new beverage flavors that contributed to a 30% rise in
product sales within the first year.

e Conducted extensive sensory evaluations to ensure consumer preferences
were met in product formulations.

o Utilized liquid chromatography to analyze and verify flavor ingredient quality.

o Collaborated with marketing to develop promotional strategies that highlighted
unique flavor offerings.

¢ Trained staff in flavor testing methodologies to enhance team capabilities.

o Participated in sustainability initiatives by sourcing eco-friendly flavor
ingredients.

Fresh Taste Beverages Dec 2015 - Jan 2018

Junior Flavor Chemist
¢ Assisted in the development and testing of new flavor profiles for functional
beverages.

o Performed routine quality checks on flavor batches to maintain consistency and
safety standards.

e Engaged in consumer taste tests to gather feedback for flavor enhancement.
¢ Maintained accurate records of flavor formulations and testing results.
¢ Collaborated with suppliers to ensure timely delivery of flavor materials.

e Supported the implementation of a new flavor development software to
streamline processes.

ACHIEVEMENTS

» Developed a signature flavor that became a best-seller in the product line within six
months of launch.

» Recognized for outstanding contributions to product development by receiving the
'Rising Star' award.

» Successfully reduced flavor production costs by 15% through process optimization.



