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

An innovative Seafood Processing Technologist with over 5 years of
experience specializing in product development and process optimization
within the seafood sector. Expertise includes the application of cutting-edge
processing technologies and adherence to best practices in food safety. Strong
track record in collaborating with cross-functional teams to launch new
products that meet consumer demand and regulatory standards.

PROFESSIONAL EXPERIENCE

Seafood Innovations Inc.
Product Development Technologist

Mar 2018 - Present

Conducted market research to identify trends in seafood products.

Collaborated with chefs to develop new recipes for product lines.

Utilized consumer feedback to refine product offerings.

Monitored production processes to ensure quality standards.

Assisted in the formulation of marketing strategies for new products.

Participated in sensory panels to evaluate new product concepts.

Harvest Seafood Co.
Processing Technician

Dec 2015 - Jan 2018

Supported processing operations by monitoring equipment performance.

Assisted in quality checks of raw and finished products.

Engaged in training on food safety and quality assurance.

Collaborated in cross-functional teams for process improvements.

Documented production data for analysis and reporting.

Participated in waste reduction initiatives to enhance sustainability.

ACHIEVEMENTS

Product Development•

Market Research•

Sensory Evaluation•

Food Safety•

Process Optimization•

Team Collaboration•

English•

Spanish•

French•

Bachelor of Science in Food
Engineering, University of
California, 2017

•

Successfully launched a new line of gourmet seafood products.•

Reduced product development cycle time by 30%.•

Recognized for innovative contributions to sustainability initiatives.•


