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SUMMARY

Dynamic and detail-oriented Food Chemist with over 8 years of experience working in the food industry. | specialize in food
safety and quality assurance, having worked extensively in both laboratory settings and production environments. My
background includes developing and implementing quality control protocols to ensure that products meet or exceed
regulatory standards.

WORK EXPERIENCE

Senior Food Chemist Quality Foods Inc. Jan 2023 - Present

¢ Led the development of new food products, focusing on flavor enhancement and nutritional value.

¢ Implemented a comprehensive quality assurance program that reduced product recalls by 30%.

e Conducted shelf-life studies to assess the stability of various food items under different conditions.

e Collaborated with marketing teams to ensure product labels accurately reflected contents and health claims.
e Trained junior chemists on laboratory techniques and safety protocols.

e Utilized advanced analytical techniques, including HPLC and GC/MS, to analyze food samples.

Food Quality Analyst Fresh Produce Co. Jan 2020 - Dec 2022
* Monitored quality control processes during food processing, ensuring compliance with safety standards.

¢ Developed and maintained documentation for food safety compliance audits.

e Performed chemical analyses to determine the presence of additives and contaminants.

¢ Assisted in the formulation of new organic products, focusing on natural ingredients.

e Conducted training sessions on food safety regulations for production staff.

« Partnered with suppliers to verify the quality of raw materials used in production.

EDUCATION

Master of Science in Food Science, University of Food and Agriculture, 2015 Sep 2019 - Oct 2020

ADDITIONAL INFORMATION

* Technical Skills: Food safety, Quality assurance, Laboratory techniques, Analytical chemistry, Regulatory compliance,
Team collaboration

+ Awards/Activities: Received the Quality Excellence Award for outstanding contributions to product safety at Quality
Foods Inc.

+ Awards/Activities: Successfully implemented a new tracking system for batch testing that increased efficiency by 25%.
* Awards/Activities: Published research on food preservation methods in a peer-reviewed journal.

e Languages: English, Spanish, French



