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San Francisco, CA

SKILLS

» Food Safety

« HACCP

e Quality Assurance
+ Compliance

e Team Collaboration

» Inspection Techniques

LANGUAGES
« English
e Spanish
e French

EDUCATION

BACHELOR OF SCIENCE IN FOOD
SCIENCE, CULINARY UNIVERSITY

ACHIEVEMENTS

o Reduced food safety incidents by 25%
through proactive quality measures.

« Contributed to a project that achieved
a 98% compliance rate during external
audits.

» Received recognition for outstanding
teamwork in quality initiatives.

Michael

ANDERSON

Motivated Quality Control Engineer with 4 years of experience in the food
industry, focusing on enhancing food safety and quality standards. Experienced in
conducting inspections, testing products, and implementing corrective actions to
ensure compliance with health regulations. Strong understanding of HACCP
principles and quality management systems. Excellent communicator, capable of
working collaboratively with production teams to promote a culture of quality.

WORK EXPERIENCE

QUALITY CONTROL ENGINEER
Fresh Foods Corp.
2020 - 2025

e Developed and maintained quality assurance programs to meet regulatory
standards.

e Conducted inspections of production lines and raw materials.

e Implemented corrective actions for non-conformance issues.

¢ Trained staff on food safety protocols and quality assurance practices.
e Monitored product testing and analysis results for compliance.

e Collaborated with suppliers to ensure quality sourcing of ingredients.

QUALITY ASSURANCE TECHNICIAN

Gourmet Snacks Inc.

2015 - 2020

e Performed quality checks on food products to ensure safety and compliance.
e Assisted in the development of food safety documentation.

e Engaged in root cause analysis for quality-related incidents.

e Maintained accurate records of inspections and quality metrics.

e Collaborated with production teams to address quality issues.

e Supported internal audits to ensure compliance with safety standards.



