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SUMMARY

As a seasoned Food Process Engineer with over 8 years of experience, I specialize in optimizing manufacturing processes

to enhance product quality and reduce waste. My career began in a small-scale organic food company, where I was

instrumental in implementing sustainable practices that improved efficiency. Over the years, I have worked with major

corporations, leading cross-functional teams to develop innovative processing techniques that meet both safety regulations

and consumer demands.

WORK EXPERIENCE

Senior Food Process Engineer Global Foods Corp. Jan 2023 - Present

Led a project to redesign the processing line, resulting in a 20% increase in throughput.

Implemented a new quality control system that reduced product defects by 15%.

Collaborated with R&D to develop three new product lines based on consumer trends.

Trained staff on new processing protocols, enhancing safety compliance by 30%.

Utilized Lean Six Sigma methodologies to streamline operations and cut costs by $200K annually.

Conducted regular audits and assessments to ensure adherence to food safety regulations.

Food Process Engineer Eco-Friendly Foods Inc. Jan 2020 - Dec 2022

Developed and implemented environmentally sustainable practices in food processing.

Analyzed production data to identify inefficiencies and recommend improvements.

Worked closely with suppliers to source sustainable ingredients, lowering costs by 10%.

Facilitated workshops on food safety and quality assurance for production teams.

Utilized CAD software for designing process equipment, improving layout efficiency.

Participated in product development meetings to align processing capabilities with market needs.

EDUCATION

Master's in Food Science, University of California, 2015 Sep 2019 - Oct 2020

ADDITIONAL INFORMATION

Technical Skills: Process optimization, Quality assurance, Lean Six Sigma, Project management, Data analysis, Food

safety regulations

Awards/Activities: Recognized as Employee of the Year for outstanding contributions to production efficiency.

Awards/Activities: Successfully reduced processing costs by 25% through innovative process redesign.

Awards/Activities: Presented at the National Food Processing Conference on sustainable practices.

Languages: English, Spanish, French


