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PROFILE

Results-driven Food Chemist with 5 years of experience specializing in flavor

chemistry and product development. I have a robust understanding of

ingredient interactions and how they affect taste, texture, and nutritional

value. My experience includes working closely with food technologists and

chefs to innovate and improve food products. I take pride in my ability to

analyze consumer feedback and adapt recipes to meet market demands.

EXPERIENCE

FOOD CHEMIST

Gourmet Flavors Ltd.

2016 - Present

Conducted extensive research on flavor compounds to develop new

seasoning blends.

Collaborated with product development teams to enhance existing recipes

based on consumer taste tests.

Utilized GC-MS to analyze volatile compounds in food samples.

Implemented standardized testing protocols for flavor consistency across

batches.

Conducted sensory evaluations to gather feedback on new products.

Participated in the formulation of low-sodium alternatives to popular sauces.

ASSISTANT FLAVOR CHEMIST

Taste Innovators

2014 - 2016

Assisted in the formulation of new beverage flavors, focusing on natural

ingredients.

Conducted market research to identify emerging flavor trends.

Performed quality tests to ensure product consistency and safety.

Maintained laboratory equipment and ensured compliance with safety

regulations.

Collaborated with marketing teams to develop promotional materials for new

products.

Supported senior chemists in projects related to flavor stability studies.

MA

Flavor chemistry•

Sensory evaluation•

Product development•

Market research•

Analytical techniques•

Team collaboration•

English•

Spanish•

French•

Developed a new line of organic sauces

that increased sales by 15% in the first

quarter of launch.

•

Recognized for innovative contributions

to the flavor profile of several best-

selling products.

•

Presented research findings at a

national food science conference.

•


