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MICHAEL ANDERSON
Q U A L I T Y  C O N T R O L C H E M I S T

Innovative Physical Chemist with 6 years of experience in the food industry,
specializing in food safety and quality control. My expertise lies in analyzing
chemical interactions in food products and developing methods to enhance
shelf life while maintaining nutritional value. I am proficient in using various
analytical techniques such as gas chromatography and mass spectrometry.

PROFESSIONAL EXPERIENCE

NutriFood Corp.
Quality Control Chemist

Mar 2018 - Present

Conducted chemical analyses to ensure compliance with food safety
regulations.

Developed new preservation methods that extended shelf life by 30%.

Collaborated with product development teams to enhance formulations.

Trained staff on quality control procedures, improving lab efficiency.

Performed root cause analysis on product failures, leading to corrective
actions.

Implemented a tracking system for ingredient quality, reducing waste by 15%.

Food Science Institute
Research Assistant

Dec 2015 - Jan 2018

Assisted in research on chemical interactions between food ingredients.

Utilized GC-MS to analyze volatile compounds in food products.

Supported projects aimed at improving food safety protocols.

Conducted sensory evaluations to assess consumer preferences.

Maintained laboratory equipment to ensure accurate testing results.

Contributed to publications on food chemistry and safety practices.

ACHIEVEMENTS

food chemistry•

quality control•

gas chromatography•

mass spectrometry•

teamwork•

problem-solving•

English•

Spanish•

French•

M.S. in Physical Chemistry, Food
Technology University, 2014

•

Improved product safety ratings by 20% through enhanced testing protocols.•

Developed a new quality assurance program recognized industry-wide.•

Co-authored 2 papers on food safety in prominent journals.•


