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San Francisco, CA

www.michaelanderson.com

SKILLS

Flavor development
Sensory analysis
Quality control
Consumer research
Collaboration

Innovation

EDUCATION

BACHELOR OF SCIENCE IN FOOD
SCIENCE, UNIVERSITY OF SNACKOLOGY,
2016

LANGUAGE

English

Spanish

German

ACHIEVEMENTS

Developed a flavor that became a top
seller in the product line, driving a 50%
increase in revenue.

Received the 'Best Flavor of the Year'
award at the National Snack Awards.

Successfully reduced flavor formulation
time by 20% through process
optimization.

Michael Anderson

FLAVOR DEVELOPMENT CHEMIST

Innovative Flavor Chemist with a diverse background in the snack food
industry, specializing in savory and sweet flavor profiles. With over 5 years
of experience, | have a proven ability to create flavors that resonate with
consumers and drive sales growth. My expertise includes the use of
advanced flavor technologies and analytical methods to ensure quality and
consistency in products.

EXPERIENCE

FLAVOR DEVELOPMENT CHEMIST

Savory Snacks Co.
2016 - Present

e Created over 30 unique flavor profiles for chips and crackers, leading to a
40% increase in sales in the first year.

e Collaborated with marketing teams to align flavor offerings with consumer
preferences and market trends.

e Utilized advanced flavor extraction techniques to enhance the quality of
shack products.

e Conducted sensory evaluations and consumer tests to refine flavor profiles
based on feedback.

e Documented flavor development processes to ensure compliance with
quality standards.

e Engaged in continuous research to explore innovative flavor trends and
ingredients.

JUNIOR FLAVOR CHEMIST
Crunchy Delights Inc.
2014 - 2016

e Assisted in the development of new flavor formulations for popcorn and
snack mixes.

e Conducted quality checks on flavor batches to ensure consistency and
safety.

o Participated in consumer taste tests to gather insights for flavor
enhancement.

e Maintained records of flavor formulations and testing results for compliance.
e Collaborated with suppliers to source quality flavor ingredients.

e Supported the implementation of efficiency improvements in the flavor
development process.



