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Phone: (555) 234-5678

Email: michael.anderson@email.com

Address: San Francisco, CA

Website: www.michaelanderson.com

EXPERTISE SKILLS

+ HACCP

* Food Safety Regulations
* Quality Assurance

* Risk Assessment

* Auditing

» Continuous Improvement

LANGUAGES

* English
* Spanish

e French

CERTIFICATION

» Bachelor of Science in Food
Science, University of Agricultural

Sciences, 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 AUDITOR

Strategic Quality Auditor with extensive experience in the food and beverage
industry, adept at ensuring compliance with health and safety regulations.
Proven ability to design and implement quality assurance systems that exceed
industry standards. Expertise in conducting detailed audits and inspections,
identifying critical areas of risk, and providing actionable insights to enhance
product quality and safety.

PROFESSIONAL EXPERIENCE

NutriFoods Inc. Mar 2018 - Present
Quality Auditor

¢ Conducted regular audits of production facilities to ensure compliance with
HACCP standards.

e Developed and implemented training programs for employees on food safety
practices.

¢ Collaborated with production teams to address quality issues promptly and
effectively.

e Performed risk assessments to identify potential hazards in food processing.
¢ Monitored quality control metrics to ensure adherence to safety regulations.

¢ Prepared detailed reports on audit findings and recommendations for
management.

FreshHarvest Foods
Food Safety Auditor

Dec 2015 - Jan 2018

e Executed quality audits to assess compliance with food safety regulations.
¢ Implemented corrective actions that improved quality ratings by 35%.

¢ Collaborated with suppliers to ensure compliance with quality standards.

¢ Conducted training sessions on food safety and quality assurance for staff.
o Utilized quality management tools to track and report audit findings.

e Engaged in continuous improvement initiatives to enhance food safety
protocols.

ACHIEVEMENTS

» Successfully led a project that resulted in a 50% reduction in food safety violations.

* Recognized for excellence in quality audits by receiving the Quality Achievement
Award.

» Developed a training program that improved employee compliance rates by 30%.



