MA

Phone: (555) 234-5678

Email: michael.anderson@email.com

Address: San Francisco, CA

Website: www.michaelanderson.com

EXPERTISE SKILLS

* Quality Assurance

» Food Safety

* Process Optimization

» Team Leadership

* Regulatory Compliance

» Data Analysis

LANGUAGES

* English
* Spanish

e French

CERTIFICATION

» Bachelor of Science in Food
Science, Culinary Institute, 2015

REFERENCES

John Smith
Senior Manager, Tech Corp
john.smith@email.com

Sarah Johnson

Director, Innovation Labs
sarah.j@email.com

Michael Brown
VP Engineering, Solutions Inc
mbrown@email.com

MICHAEL ANDERSON

QUALITY ASSURANCE SUPERVISOR

A dedicated Fruit Production Specialist with over 8 years of experience in the
fruit processing industry, specializing in quality assurance and production
optimization. This professional possesses a comprehensive understanding of
food safety regulations and quality control standards within the fruit processing
sector. Demonstrated ability to lead quality assurance teams in implementing
rigorous testing protocols to ensure product integrity.

PROFESSIONAL EXPERIENCE

Fresh Fruits Inc.
Quality Assurance Supervisor

Mar 2018 - Present

e Supervised a team of quality assurance technicians in fruit processing
operations.

¢ Developed and implemented quality control procedures to ensure compliance
with FDA regulations.

e Conducted regular audits of production processes to identify compliance gaps.
¢ Collaborated with production managers to address quality issues in real-time.
¢ Trained staff on food safety standards and quality assurance protocols.

¢ Analyzed quality metrics to drive continuous improvement initiatives.

Fruit Processing Co.
Production Technician

Dec 2015 - Jan 2018

¢ Assisted in the processing of various fruits, ensuring adherence to quality
standards.

¢ Monitored production equipment and reported any malfunctions for immediate
repair.

¢ Participated in the development of production schedules to meet demand.

¢ Implemented best practices for sanitation and food safety in the processing
area.

o Gathered data for quality assessments and contributed to reports.

e Supported training initiatives for new hires on production processes.

ACHIEVEMENTS

* Improved product consistency, resulting in a 20% increase in customer satisfaction
ratings.

* Reduced waste in processing operations by 15% through efficiency improvements.

» Recognized as 'Employee of the Month' for outstanding contributions to quality
assurance.



