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Michael
ANDERSON

Accomplished and analytical Responsible Sourcing Specialist with a focus on the

food and beverage industry, dedicated to enhancing supply chain integrity and

sustainability. Expertise in sourcing raw materials while ensuring compliance with

safety and quality standards. A strong commitment to ethical sourcing practices

drives the development of supplier partnerships that prioritize quality and

sustainability.

WORK EXPERIENCE

FOOD SOURCING MANAGER

Fresh Foods Ltd.

2020 - 2025

Oversaw sourcing operations for raw materials, ensuring adherence to quality and

safety standards.

Developed strategic partnerships with suppliers to enhance sustainability and

traceability.

Negotiated contracts that resulted in a 15% reduction in raw material costs.

Conducted supplier audits to ensure compliance with food safety regulations.

Implemented a supplier development program to improve quality and performance.

Collaborated with R&D teams to align sourcing strategies with product

development goals.

PROCUREMENT COORDINATOR

Beverage Solutions Inc.

2015 - 2020

Assisted in sourcing ingredients for beverage production, ensuring compliance

with quality standards.

Maintained supplier relationships to ensure timely delivery and quality assurance.

Conducted market research to identify potential suppliers and assess market

conditions.

Managed procurement documentation and supplier agreements.

Collaborated with quality assurance teams to address supplier-related issues.

Supported the implementation of an inventory management system to optimize

supply levels.

food sourcing•

supplier quality assurance•

contract negotiation•

market research•

compliance management•

supplier development•

English•

Spanish•

French•

Achieved recognition for improving

supplier compliance rates by 25%

through training and audits.

•

Received 'Excellence in Procurement'

award for contributions to sourcing

efficiency.

•

Successfully negotiated contracts that

improved profit margins by 10%.

•

F OOD  S OU RC I N G  MANAG E R


