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SUMMARY

Distinguished Food Safety and Nutrition Officer with over a decade of specialized experience in ensuring compliance with

food safety regulations and promoting nutritional excellence. Expertise in developing and implementing comprehensive food

safety management systems that align with international standards. Proven track record in conducting thorough risk

assessments and audits, resulting in significant reductions in foodborne illnesses.

WORK EXPERIENCE

Senior Food Safety Manager Global Food Solutions Inc. Jan 2023 - Present

Developed and implemented a comprehensive food safety management system that reduced incidents of non-

compliance by 30%.

Conducted quarterly risk assessments and audits to ensure adherence to local and international food safety regulations.

Led training sessions for over 200 employees on food safety practices and hygiene standards.

Collaborated with product development teams to integrate nutritional guidelines into new product formulations.

Established a tracking system for food safety metrics, resulting in improved reporting accuracy.

Facilitated communication between departments to promote a unified approach to food safety initiatives.

Food Safety Consultant Nutritional Insights Group Jan 2020 - Dec 2022

Provided expert guidance to food manufacturers on compliance with FDA regulations and HACCP principles.

Conducted on-site audits and assessments, identifying critical areas for improvement.

Designed custom training programs tailored to specific client needs, enhancing staff knowledge and compliance.

Monitored industry trends and regulatory changes, advising clients on necessary adjustments to policies.

Implemented quality control measures that led to a 40% increase in client satisfaction ratings.

Authored several articles on food safety best practices published in industry journals.

EDUCATION

Master of Science in Food Safety Management, University of California, Davis Sep 2019 - Oct 2020

ADDITIONAL INFORMATION

Technical Skills: Food Safety Compliance, Nutritional Analysis, HACCP, Risk Assessment, Training & Development,

Quality Control

Awards/Activities: Received the 2022 Food Safety Excellence Award for outstanding contributions to industry standards.

Awards/Activities: Successfully reduced food safety incidents by 50% over a two-year period through strategic

initiatives.

Awards/Activities: Featured speaker at the National Food Safety Conference in 2023.

Languages: English, Spanish, French


