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SKILLS

EDUCATION

BACHELOR OF SCIENCE IN FOOD

TECHNOLOGY, UNIVERSITY OF

MASSACHUSETTS

LANGUAGE

ACHIEVEMENTS

Regulatory Compliance•

Quality Assurance•

Audit Management•

Statistical Analysis•

Training Development•

Cross-Functional Leadership•

English•

Spanish•

German•

Achieved a 95% compliance rate in
audits conducted by regulatory agencies.

•

Developed a food safety training

program that was adopted company-
wide.

•

Recognized as Employee of the Year for

exceptional contributions to food safety
initiatives.

•

Michael Anderson
QUAL I TY  ASSURANCE  MANAGER

Strategic Food Safety and Nutrition Officer with a strong focus on regulatory

compliance and quality assurance, bringing over 12 years of experience in

the food industry. Expertise in designing and implementing food safety

management systems that align with both national and international

standards. Proven ability to lead cross-functional teams in achieving

compliance and enhancing product safety.

EXPERIENCE

QUALITY ASSURANCE MANAGER

NutriSafe Corp.

2016 - Present

Oversaw the quality assurance program for food production, ensuring

compliance with all regulatory requirements.

Conducted internal audits and inspections, identifying areas for improvement

and implementing corrective actions.

Developed quality assurance training programs for staff, enhancing

knowledge of food safety regulations.

Collaborated with suppliers to ensure that all ingredients met safety and

quality standards.

Utilized statistical process control to monitor production quality and reduce

defects.

Prepared detailed reports for executive management on compliance status

and improvement initiatives.

FOOD SAFETY AUDITOR

SafeFood Consulting

2014 - 2016

Conducted audits for food manufacturers to assess compliance with food

safety regulations.

Prepared comprehensive audit reports that identified non-compliance issues

and proposed actionable solutions.

Trained clients on best practices for maintaining food safety standards.

Monitored industry trends to provide clients with updated compliance

information.

Developed customized audit checklists tailored to specific client needs.

Collaborated with regulatory agencies to facilitate smooth compliance

processes.


