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MICHAEL ANDERSON
L E A D  P R O C E S S  D E V E L O P M E N T E N G I N E E R

Dedicated and innovative Process Development Engineer with over 10 years
of experience in the food and beverage industry. Expert in developing and
optimizing processes that enhance product quality and safety while reducing
costs. Proficient in food safety regulations and quality assurance protocols.
Strong analytical skills with a focus on data-driven decision-making.

PROFESSIONAL EXPERIENCE

FreshBite Foods
Lead Process Development Engineer

Mar 2018 - Present

Developed new processing methods that increased shelf life of products by
40%.

Implemented quality control measures that reduced product recalls by 50%.

Conducted process audits to ensure compliance with FDA and HACCP
standards.

Collaborated with marketing and sales teams to align product development with
consumer trends.

Managed projects focused on sustainable packaging solutions.

Trained staff on new processing technologies and best practices.

Beverage Innovations Inc.
Process Engineer

Dec 2015 - Jan 2018

Designed and optimized beverage production processes that enhanced flavor
consistency.

Conducted sensory evaluations to validate product quality improvements.

Implemented a new inventory management system that reduced waste by
20%.

Collaborated with suppliers to source sustainable raw materials.

Led training sessions for production staff on food safety practices.

Analyzed production data to identify areas for efficiency improvements.

ACHIEVEMENTS

Process optimization•

Quality assurance•

Food safety•

Data analysis•

Project management•

Sustainability•

English•

Spanish•

French•

Bachelor of Science in Food
Science, University of Florida

•

Received the 'Best New Product' award for innovative beverage formulation.•

Successfully led a project to reduce production costs by 25% while maintaining
quality.

•

Published a white paper on sustainable practices in food manufacturing.•


