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Michael
ANDERSON

Highly motivated Food Chemist with 3 years of experience in the snack food

industry, specializing in ingredient analysis and product testing. I have a strong

background in food quality assurance and am skilled in conducting experiments

to improve product formulations. My experience includes working with various

snack types, including chips, bars, and baked goods.

WORK EXPERIENCE

FOOD CHEMIST

Snack Innovations LLC

2020 - 2025

Conducted tests on snack products to assess texture, flavor, and nutritional

content.

Collaborated with product development teams to create healthier snack options.

Utilized HPLC to analyze ingredient composition and ensure quality standards.

Monitored production processes to maintain consistency and compliance with

safety regulations.

Prepared detailed reports on product testing results for senior management.

Participated in sensory evaluation panels to gather consumer feedback.

QUALITY ASSURANCE TECHNICIAN

Crunchy Treats Inc.

2015 - 2020

Assisted in quality control processes, ensuring products met safety and quality

standards.

Conducted routine inspections of manufacturing processes and equipment.

Documented testing results and maintained compliance with industry regulations.

Participated in product formulation meetings to provide insights on ingredient

quality.

Collaborated with suppliers to verify the quality of raw materials.

Supported the development of new snack products by testing prototypes for

quality assurance.

Ingredient analysis•

Quality assurance•

Product testing•

Laboratory techniques•

Sensory evaluation•

Team collaboration•

English•

Spanish•

French•

Played a key role in launching a new

snack line that generated $1M in

revenue within the first year.

•

Received commendation for

exceptional attention to detail during

product testing.

•

Contributed to the reduction of

ingredient costs by 10% through

supplier negotiations.

•

F OOD  CH EM I S T


