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San Francisco, CA

www.michaelanderson.com

SKILLS

Inventory Management

Logistics Optimization

Lean Principles

Food Safety Compliance
Cross-Functional Team Leadership

Sustainability Practices

EDUCATION

BACHELOR OF SCIENCE IN FOOD SCIENCE
AND TECHNOLOGY, CORNELL
UNIVERSITY

LANGUAGE
English

Spanish

German

ACHIEVEMENTS

Reduced supply chain costs by $150k
annually through process improvements.

Achieved a 95% compliance rate during
food safety inspections.

Recognized for outstanding leadership in
sustainability initiatives.

Michael Anderson

SUPPLY CHAIN OPERATIONS MANAGER

Dedicated Manufacturing Supply Chain Engineer with a focus on food and
beverage manufacturing, bringing over 9 years of experience in enhancing
supply chain operations. | specialize in inventory management and logistics,
utilizing lean principles to improve efficiency and reduce costs. My expertise
lies in analyzing supply chain processes to identify areas for improvement
and implementing solutions that drive productivity.

EXPERIENCE

SUPPLY CHAIN OPERATIONS MANAGER

FreshBite Foods
2016 - Present

e Managed inventory levels to reduce waste by 20% through improved
forecasting.

¢ Implemented lean principles that enhanced logistics efficiency by 15%.

e Coordinated with production teams to align supply chain processes with
operational goals.

e Ensured compliance with food safety regulations throughout the supply
chain.

e Developed supplier partnerships focused on sustainability and quality.

e Facilitated training for staff on supply chain best practices in food
manufacturing.

LOGISTICS COORDINATOR

BeverageWorks Inc.

2014 - 2016

e Coordinated logistics for the distribution of beverage products to retailers.

e Analyzed transportation costs to identify cost-saving opportunities.

e Worked closely with suppliers to ensure timely delivery of materials.

¢ Implemented inventory tracking systems that improved accuracy by 25%.

e Supported cross-departmental initiatives to enhance supply chain efficiency.

e Conducted audits to ensure compliance with food safety standards.



