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EXPERTISE SKILLS

* Dairy chemistry

* Product formulation

* Quality control

* Regulatory compliance
* Process optimization

» Team leadership

LANGUAGES

* English
* Spanish

e French

CERTIFICATION

» Master of Science in Dairy Science,
University of Dairy Studies, 2012
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MICHAEL ANDERSON

LEAD FOOD CHEMIST

Innovative Food Chemist with 10 years of experience in the dairy industry,
focusing on product formulation and quality control. | have extensive
knowledge of dairy chemistry and its applications in product development and
safety. My expertise includes optimizing production processes to enhance
product yield and quality. | have led teams in conducting research on new dairy
products, ensuring compliance with health and safety regulations.

PROFESSIONAL EXPERIENCE

Dairy Products Corp. Mar 2018 - Present

Lead Food Chemist
¢ Oversaw the development of new cheese products, focusing on texture and
flavor optimization.

¢ Implemented quality control measures that decreased defects in production by
40%.

¢ Conducted stability studies on dairy products to ensure safety and shelf life.

o Collaborated with marketing to create product specifications and promotional
strategies.

¢ Trained staff on laboratory safety and quality assurance protocols.

o Ultilized statistical process control to monitor production efficiency.

Milky Way Foods
Food Chemist

Dec 2015 - Jan 2018

¢ Analyzed milk samples for composition and contaminants using advanced
laboratory techniques.

¢ Developed low-fat yogurt products that met consumer demand for healthier
options.

o Participated in regulatory audits to ensure compliance with safety standards.
e Conducted training for production staff on the importance of quality control.
o Collaborated with suppliers to ensure the quality of raw dairy ingredients.

» Designed experiments to test new flavorings and additives in dairy products.

ACHIEVEMENTS

* Led a project that resulted in the launch of a new line of organic dairy products,
increasing market share by 25%.

» Received the Innovator Award for contributions to product development at Dairy
Products Corp.

* Published findings on dairy product safety in a leading food science journal.



